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“BUFFALO” Self-Emptying 
Silent Cutter 
Cuts and mixes a batch of meat in 5% to 
9 minutes; empties it completely in less than 


20 seconds, without touching it by hand. 
Made in 3 sizes. 





“BUFFALO” Silent Cutter 
Backbone of a profitable sausage business. 
Cuts fine without mashing. Produces finest 

quality sausage. Made in 7 sizes. 





“BUFFALO” Meat Mixer 


Scientifically arranged paddles give meat a 

thorough mixing necessary to produce tasty, 

uniform, quality sausage. Center tilting 
hopper. Made in 5 sizes. 


Also the new “BUFFALO” Vacuum Mixer 





It will pay you to investigate 
the records of performance of 
these latest model “BUFFALO” 
machines. Write for complete 
information. 














“BUFFALO” Meat Grinder 


Cuts without heating or mashing. 

Equipped with heavy roller thrust bear- 

ing and patented drain flange. Made in 
5 sizes. 





“BUFFALO” Fat Cutter 


Cuts uniform fat cubes for blood sau- 

sage, head cheese, bc:ogna and other 

sausage specialties. A great time and 
labor saver. 





“BUFFALO” Bias Bacon Slicer 
Gives a 41% increase in width of slices 
from thin bellies. Slices straight as well 

as on the bias. 


UFFALO « 


ie line that has stood foremost in the choice of the country’s leading 
packers and sausage makers since 1868. Today, these modern machines 
are the last word in sturdiness, efficiency and economy of operation — in a 
class by themselves for producing quality products — PROFITABLY! 





“BUFFALO” Air Stuffer 
Equipped with patented leakproof Superior 
piston, adjustable to take up wear. Leak- 

proof lid. Made in 5 sizes. 














“BUFFALO” Casing Applier 
Puts the casings on the stuffer tube 50% 
faster than by hand, without tearing the 
casings or tiring the operator. Pays for 
itself in a short time. 





“BUFFALO” Bacon Skinner 
Removes the rind from smoked bacon rapidly 
and without leaving any fat on the rind. 
Saves time and labor; reduces waste. 











JOHN E. 


SMITHS SONS CO. 


BUFFALO, N. Y., U.S. A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 


Western Office: 2407 S. Main St., Los Angeles, Calif. 


Canadian Office: 189 Church St., Toronto, Ont. 
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CONTINENTAL | 


service 





BALTIMORE, MD. 

3500 E. Biddle St. 
Wolfe 9700 
(Packers Can Sales) 
2800 Balt. Trust Bidg. 
Plaza 1014 










BEDFORD, VA. 
Railroad Ave. 
Phone 150 


BOSTON, MASS. 
131 State St. 
Hubberd 7172 

CAMDEN, N. J. 
Front and Arch Sts. 
Camden 8810 


CANONSBURG, PA. 
Phone 688 


CHICAGO, ILL. 
4622 W. North Ave. 
Spaulding 8480 


















111 W. Wash. St. 
Franklin 8711 


CINCINNATI, O. 
2510 Highland Ave. 
Jefferson 2201 








DENVER, COL. 
241 South Cherokee St. 
Spruce 2663 






packaging facilities of the entire Conti- 
nental organization. Feel free to call on®:; 


e A Continental 


gives you ready access to the extensive 


DETROIT, MICH, 
1900 E. Jefferson Ave. 
Fitzroy 3292 

EAST ST. LOUIS, ILL. 

P. O. Box 1242 

S. Mo, 

Bridge 3550 


HOUSTON, TEX. 
105 N. Greenwood St. 
Wayside 4163 


HURLOCK, MD. 
Phone 115-116 


JACKSONVILLE, FLA. 


St. 
Delaware 6-4750 


KANSAS CITY, MO, 
1400 Guinotte Ave. 
Victor 7250 


LOS ANGELES, CALIF. 
3820 Union Pacific Ave. 
Angel 


jus 7111 


MEMPHIS, TENN. 
265 West Jigs Ave. 
Phone 3-46: 

NEW ORLEANS, LA. 
521 N. Scott St. 

Gelver 4145 


presentative nearby 


him for help at any time. 


(ontinental (an (om pany 


Week ending December 7, 1935 











Phone 3532 
OMAHA, NEB. 
802 Dodge St. 
Atlantic 1387 


ROANOKE, VA. 
1 Al 






SAN FRANCISCO, CALIF. 
155 


SAN JOSE, CALIF, 
and Taylor Sts, 
1200 
SEATTLE, WASH, 
601 Mi st. 
SYRACUSE, N, ¥. 
1016 E. Weter St. 
Phone 2-2341 
WHEELING, W. VA. 


Sth St. and Hazlett Ave. 
Werwood 760 
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Official Organ Institute of American 
Meat Packers. 


Published weekly at 407 So. Dearborn Air CONDITIONING —_ 


St., Chicago, Ill, by The National 


Provisioner, Inc. Modernization Cuts Costs 
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E. O. H. CILLIs 
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LIVESTOCK EDUCATION—Packer Entertains 4-H Winners. . 


PROCESSING TAX—Court to Hear Case December 9 
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SAUSAGE—Good Color in Salami 


Eastern Office 
300 Madison Avenue, 
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Pacific Coast Office TODAY AND YESTERDAY—Meat Packing 40 Years Ago... 


1031 So. Broadway, 
Los Angeles, Calif. What Happened 25 Years Ago. 


NORMAN C, NOURSE News and Personals of Today .41, 43 
Manager 


Classified Advertisements will be found on page 52. 


ndex Advertisers wi 1 
Nensty ‘Gubccsigtion: U. &.. $2.00: Index to Advertisers will be found on page 54 
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prices on provisions, lard, tal- 
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service address The National 
Provisioner Daily Market Serv- 
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LIVER SNACK 


Opaque ‘‘VISKING" 
Casings give to Liver 
Sausage all the advan- 
tages of uniformity, 
protection, identifica- 


tion and display value, 


besides a definite saving 


in manufacturing and 
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handling costs. 
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THE ONE WAY TO BUY SAUSAGE CASINGS 


IS TO CHECK Yh ult 


‘Tae RESULTS you get in the stuffing room—the RESULTS 





you get in the dealers’ stores—determine the value of the sausage casings 
you buy. Check all the factors involved—and you'll stick to “VISKING” 
Casings. They help you control production costs through their absolute 
dependability. They are available in every desired size. They are known 


to your trade and welcomed by consumers. They set a standard of quality 


which reflects the quality of your products. They serve—they save—they sell. 


Over 70 patents issued by the United States during the preparation of food products 

and Foreign countries are owned by The when packaged in “VISKING” casings. 

Visking Corporation with many more pend- However, licenses do not extend to the use 

ing. Purchasers of “VISKING” casingsare of these patented processes in the prepa- “VISKING” is the registered trade-mark 
licensed by The Visking Corporation to ration of products not to be packaged in of The Visking Corporation to designate ils 
practice some of their patented processes “VISKING” casings. cellulose sausage casings. and tubing. 


THE VISKING CORPORATION 


6733 WEST SIXTY-FIFTH STREET - CHICAGO - ILLINOIS 





“HALLOWELL” 
Packing Plant Equipment 
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“Hallowell” Trolleys, Hooks, etc. 


The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 


cidedly outstanding features of 





improved design, and in addition 
that it is of the same high quality 
as our other nationally known 
“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 482 











| STANDARD PRESSED STEEL CO|§ 
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BRANCHES BRANCHES 





ee JENKINTOWN, PENNA. NEW YORK | 
ee BOX 550 ST.LOUIS 
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Shorten... 


COOKING SCHEDULES 


Sfop.... 


BREAKAGE AND WASTE 


Save.... 


PROCESSING COSTS 























Taylor Time-Schedule Control of Temperature 
and Pressure assures uniformly high quality of 


canned and glass-packed meat products 


HE minute that manual regu- 
lation of temperature and 
pressure began to give way to 
automatic control, at that instant 
the packing industry found a new 
way to more efficient and economi- 
cal production. 
An example of what automatic 
control can do is the Taylor Time 
Schedule System which regulates 
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temperature and pressure in the 
canning and glass-packing of meats 
and meat products. This system 
controls the cooking process in 
canning retorts. It assures uniform 
processing. It prevents glass break- 
age ...and the bulging of container 
tops and cans. It saves processing 
costs by eliminating waste and 
spoiled products. It keeps cooking 


schedules on the dot. In fact, in 
one large packing plant it cut a 
full hour from the processing time 
for certain products. 

Manual control, no matter how 
efficient, does not prevent varia- 
tions in temperature and pressure 
that the Taylor Time Schedule 
Controller regulates with auto- 
matic precision. When retorts are 
closed and cooking starts, this 
Controller takes complete com- 
mand. It automatically turns on 
steam and air to bring temperature 
and pressure up to the required 
point, maintains them for the nec- 
essary time, shuts off the steam, 
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turns on the cooling system, and 
brings temperature and pressure 
down to the desired level at the 
end of the cooking schedule (and 
even turns off the cooking water). 

The Taylor Control System 
comprises two main units. One is 
the widely used and versatile 
Taylor Fulscope Controller, which 
does the actual regulating of tem- 
perature and pressure at the com- 
mand of the other unit. This sec- 
ond instrument contains metal 
cams cut to conform to the periods 
of any cooking cycle. The Fulscope 
Controller also records tempera- 
ture and pressure so that the his- 


Week ending December 7, 1935 


tory of any cook can be studied 
and compared. Another help in 
obtaining maximum quality, and 
the uniform flavor and color of 
the packed products. 

ThisTaylor System is only one of 
many examples of the way Taylor 
Control can serve packers. Let a 
Taylor Representative discuss with 
you how Taylor Instruments and 
Systems for regulating tempera- 
ture and pressure can speed up 
your production, guard product 
uniformity, and save processing 
costs. For this aid, write Taylor 








Two canning retorts in 
which cooking is regu- 
lated by Taylor Time- 
Schedule Controllersvis- 
ible on the wall in the 
large illustration. These 
Systems carry on the 
cooking schedule auto- 
maticallyand uniformly, 
assuring uniform batch- 
es every time. In the 
close-up picture, case at 
left holds the cams cut 
in accordance with the 
schedule. In the right- 
hand case is the Taylor 
Fulscope Recording 
Controller. 


Instrument Companies, Rochester, 
N. Y., or Toronto, Canada. Manu- 
facturers in Great Britain—Short 
& Mason, Ltd., London, England. 


“Tau 


indicating 








Recording + Controlling 





TEMPERATURE, PRESSURE and 
FLOW INSTRUMENTS 
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ise Oto = THE NEW 
about this 
improved 
product 
1 Just a glance will convince you of many advantages offered by 
eg Me 4 ao tees these new MOULDED Dried Beef Insides. You first notice their N 
end. Economical! . : ane P . " rea 
improved appearance and positive uniformity. Next you realize Ex 
2 their economy through increased slicing yield, because they can a 


Absolute uniformity in 


size, shape and color. be sliced down to the last thin wafer. And if you watch them being fal 
Sets a new standard. ” 














3 sliced, you note a good rich color from end to end with no dark- tic 

New processing methods ened areas. More and more dried beef slicers and purveyors are hs 
bring a rich color of the 

same shade throughout. calling for this new improved product. Learn more about it. se 

4 de 

A much finer appearing Send today for “ 

on ala complete details yo 
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NED DRIED BEE 


ARMOUR 4&0 COMPANY - CHICAGO, ILL. 
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|| BUYERS DICTATE TYPE 


@ International Livestock and Meat 


Exhibits Reflect Consumer Demand 


r Mestre goal of most livestock production— 
reached its peak at the 1935 International Live Stock 
Exposition, held at the Chicago Union Stockyards, 
November 30 to December 6, 1935. Characterized 
as “the world’s greatest livestock short course,” the 
great show is the climax of the many exhibitions of 
fat stock and meat held throughout the year. 


Some 1,250 animals were shown, a large propor- 
tion of which were ready for slaughter. There 
. were extensive breeding herds in the cattle classes, 
but the hog show consisted entirely of fat barrows 
and the lamb show principally of fed lambs. 


Consumer preference was evi- 
dent in the size and development of 
each class of livestock—the baby 
beef, the medium type hog and the 
young fat lamb. 


Champions Conform to Type 


The three beef breeds vied with 
each other in carrying off honors, 
the “whitefaces” winning grand 
championship in the carlot division, 
the “blacks” the grand champion 





HE’S MADE OF MARGARINE. 


“Snookums,” 4-H club champion of 
the 1934 International, satisfies him- 
self in the mirror that his sculptured 
form, made of an all-animal fat mar- 
garine, is O. K. as the first attraction 
for the visitor to the Meat Gallery at 
the 1935 International. 


steer of the show, and the Shorthorns the cham- 
pionship in the junior feeding contest. Crossbreds 
topped the carlot hog show, while a Chester White 
took the grand championship in the barrow class. 
Southdowns won top honors in the sheep classes. 

Better general conditions prevailing in the live- 
stock industry were reflected in the improved aver- 
age quality of the exhibits when compared with a 
year ago. In the steer classes, particularly, the 
animals were in fine condition and conformed gen- 
erally to the type defined by the Scotch steer judge, 
Walter Biggar, who came from his home in Dal- 


TE 


ee 


aos 


ple 


a 


pa oe 
































22 Se ey) we Rt SS eee 


a tice weak e ee See 








beattie, Scotland for the eleventh time 
to choose the champions. 


A Meat Story for Consumers 


While attractions at the show were 
many, all roads led to the Meat Gallery. 
Recognizing the consumer as the arbiter 
not only of the meat retailer’s but of 
the packer’s and producer’s fate, the 
meat exhibit was a distinctive offering 
of the National Livestock and Meat 
Board to the buying public. 

Six huge refrigerated windows car- 
ried this instructive and attractive ex- 
hibit. Greeting the visitor as he or she 
entered the gallery was a miniature fat 
steer made of oleomargarine. Never in 
the history of meat exhibits has this 
product of field and factory been given 
such prominence. Made of a slightly 
yellow, all-animal fat margarine, a 
product which finds so many uses in 
the home particularly where consump- 
tion is large and funds are limited, this 
miniature steer was an object of much 
interest. 


Because the product from which he 
was made comes primarily from fat 
cattle, the oleo steer was housed in the 
beef portion of the exhibit. . Accom- 
panying it were beef cuts of first qual- 
ity, thick steaks, rich roasts—standing 
rib, rolled and larded—as well as cuts 
of every other description, made from 
both the hind and forequarter of beef. 
All cuts were most attractive, but the 
steaks had an especial appeal and as 
one on-looker remarked, “they look too 
good to be true; there just isn’t any- 
thing like that.” 


Fancy Meats for Vitamines 


On a revolving stand were fancy 
meat products — brains, beef, veal 
and lamb hearts, sweetbreads, calves’ 
liver, kidneys, tongue, etc., with the 
recommendation that these fancy 
meats be eaten for increased vita- 
mines. As background for the dis- 
play was a side of prime beef, show- 
ing all of the desirable results to be 
obtained from clothing cattle. The 


LEGEND IN LARD. 


“This little pig went to market” .. . 


ell 
4 


side was smooth, free of blood spots, 
had plenty of bloom and carried a most 
desirable coloring of both lean and fat. 


The fact that meat is “the peer of 
body building foods” was slated in this 
part of the exhibit, with one of the 
board’s popular colored paintings fea- 
turing meat in the “magic of health.” 

Next to this was a promotion piece 
for that other important packinghouse 
product—lard. Featuring the original 
quintuplets—five little pigs were made 
of lard, each with his nursery rhyme 
“This little pig went to market,” etc. 
At the back of the exhibit, on revolving 
stands, were cakes, pies, doughnuts, and 
other pastries all made with lard. 

Prominently displayed were such 
statements as “Lard—for Flakiness and 
Most Tender Pastries;” “Pure Lard Un- 
excelled as a Household Fat;” and 
“Lard for Quality Cakes That Keep 
Longest.” Not only were the pigs made 
of lard, but also the table, chairs and 
stands on which they sat, stood or laid. 
It was the type of exhibit first to at- 
tract attention and second, to bring out 
in simple, quickly understood form the 
superior qualities of this fine fat. 


Everyone Needs Meat 


Then there was the display which 
featured meat in either a reducing or a 
building up diet or a diet to maintain 
normal weight and health. Im each of 
these meat was recommended for use 
three times a day. The diets were those 
tested at one of the principal medical 
colleges of the country and approved. 
This display attracted wide attention. 





FOR TASTE AND POCKETBOOK. 
Like the other Meat Board exhibits, 
this lamb display showed some of 
the less-known cuts which can be 
used to make taste and pocketbook 
combine to inspire a truly contented 














after-dinner sigh. 


Over all, was a large sign saying “Pro. 
tect Your Health With Meat.” 

In the reducing diet the meats were: 
all lean meats, there was no potato and 
a limited amount of starches and sweets, 
In the normal diet, the meat contained 
some fat and there was a nhorm 
amount of butter, sugar, cream and) 
other so-called fattening foods. In the 
gaining diet there were the meats with 
fat and plentiful quantities of the fat 
producing foods. 4 

The rear and sides of the case were” 
taken up with the Board’s food value” 
charts, in color, showing meat as the 
most important source of the principal 
food needs of the body. Under the 
charts was a legend, “Meat is richer 
in more essential food elements than 
any other food.” 

Persons interested in reducing were 
told “to lose weight with three square 
meals, eat plenty of lean meat.” To k 
those who wished to gain, the message 


was to “eat plenty of meat of all 
kinds.” 
Pork Cuts for All Pocketbooks 
sol 
Flanking each side of the pork dis- na’ 
play was a hog carcass, featuring a vis 
good medium type hog. Aristocrats of nu 


the pork cuts were featured in front na 
of a tilted mirror which made added 


interest for the observer. Here not : 
only the outside but the inside of a Co 
crown roast of pork could be seen, along Ws 
with a rolled loin roast and a three- to 
inch cut out of the center of a smoked m 
ham. All types of pork cuts were pr 
shown—those for the housewife who th 
found no need to conserve her pennies of 
when buying meat and others for that - 
group of buyers who find their meat th 
budgets limited. - 
Both the display and the meat slo- bs 
gans in the window offered good sug- a 
gestions for retailers who have large 
refrigerated windows. Such slogans as 
“Meat Builds Muscle,” “World Leaders Ww 
are Meat Eaters” and “Meat for Fla- cl 
vor” featured this exhibit. th 
(Continued on page 23.) 








































PURE LARD 
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Crowds stopped to smile at these 
newest quintuplets—and remained to 
get a good idea of the variety of 
uses to which lard can be tastefully 
put. 
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Better taste and less shrink in cooking result from proper temperature and time. 
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housewives learn to get the most in taste and value from every cut, packers will sell more 


meat. 


Thermometers help— these were furnished by the Taylor Instrument Companies. 


Rural Youth Champions Guests of Packer 


OR eighteen years Thomas E. Wil- 
4 chairman of the board of Wil- 
son & Co., has been the host to the 
nation’s 4-H club champions on their 
visit to the Club Congress held an- 
nually in conjunction with the Inter- 
national Live Stock Exposition. 


As the chairman of the National 
Committee on Boys and Girls Club 
Work, Mr. Wilson has given much time 
to the promotion not only of better 
meat animal production but the im- 
provement and broadening of living on 
the farm and ranch. Through the work 
of this committee, he has been able to 
interest business men of all types in 
this agricultural movement and has 
brought about a better realization of 
what an improved agriculture can 
mean to commerce and industry gen- 
erally. 


On Monday evening, December 2, Mr. 
Wilson entertained at dinner some 1,350 
club boys and girls, all champions in 
their lines, with approximately 200 of 


GREETING THE CHAMPIONS. 


their leaders. These were the dele- 
gates chosen from nearly a million of 
“America’s most outstanding rural 
youth,” Mr. Wilson said in greeting his 
guests, “who are doing creative work, 
moulding new social values, building 
new home life, creating better strains 
of livestock and learning how to better 
appreciate many of the finer cultural 
arts.” 

Mr. Wilson pointed out that market 
products raised by 4-H club boys and 
girls in 1934 had a value of $22,000,000 
and cited the advantage of their being 
able to earn while they learn. He called 
attention to the need for expansion of 
this movement as only about 7 per cent 
of the rural boys and girls of club age 
are members. The goal of a million 
members is in sight, but the hope of 
Mr. Wilson and those associated with 
him in this work is that this number 
can be doubled in the near future. 


Thomas E. Wilson, chairman of the 
board, Wilson & Co., greets the na- 
tion’s outstanding junior livestock 


producers. 


From left to right are 


Oliver Knapp, New York, 4-H meat 
animal Eastern champion; Charles 
Vanderwork, Oklahoma, third in na- 


tional 


competition and Southern 


states champion; H. Clayton Fox, 
Oregon, runner-up for 4-H meat ani- 


mal championship 


and Western 


states winner; and Gilman C. Stew- 
art, Indiana, national champion 4-H 


club meat-animal project. 


“Because of my very strong belief 
in the worth of 4-H clubs, I have 
watched their progress with‘keen’ in- 
terest,” Mr. Wilson said. “From the 
time they first came to national notice 
in 1914 until the present, more than 
six million boys and girls have been 
members and have benefitted by the 
program. This is a splendid achieve- 
ment.” 

Following dinner in the restaurant 
at the Wilson general offices, the guests 
were taken to the Wilson auditorium 
where entertainment was provided and 
stars from practically every field of 
sports endeavor were introduced to the 
guests, each talking briefly of his ac- 
tivity. These included Jay Berwanger, 
of football fame; Glenn Cunningham, 
track; Helen Hicks, golf; Ellsworth 
Vines, tennis; Barney Ross, ring; 
Charlie Grimm, Rogers Hornsby and 

(Continued on page 25.) 
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Air Conditioned Coolers Feature 
Plant Modernized to Cut Costs 


RESENT-DAY conditions make it 

more important than ever for the 
meat packer to consider every phase of 
his operating and merchandising poli- 
cies with this one point in view: 


To make the best possible product at 
the lowest possible expense. 


With this in mind another packer 
with an Eastern merchandising outlet 
this year acquired and remodeled a 
packing plant at a Western livestock 
center. His main objectives were: 


1—To be in a better position to ob- 
tain the quality of meats — particular- 
ly beef—demanded by his Eastern 
trade; and 


2—To reduce transportation costs by 
shipping dressed meats rather than live 
animals to his Eastern outlets. 


Modernized to Save Money 


In acquiring the plant of the former 
Higgins Packing Co. at Omaha, Neb., 
the Lewis Packing Co., Boston, Mass., 
remodeled it to reduce operating and 
processing costs, and in doing so took 
advantage of several modern develop- 
ments, chief of which was air-condition- 
ing for chill rooms, offal and shipping 
coolers. 


The plant is located at 36th and L 
streets, Omaha, and has a capacity of 
120 cattle per day, as well as small lots 
of sheep and calves. Necessarily it is 
under federal inspection, and through 
modernization has been made one of the 
most up-to-date of its size and kind. 


Bringing Plant Up to Date 


The original plant buildings in which 
killing and chilling formerly were done 
were found unsuited for present-day 
needs and were accordingly dismantled. 
Walls were left standing, however, and 
new floors and roof built to make space 
for dry storage rooms. The newer build- 
ings were in good condition, and were 
utilized: 


Coolers were changed and remodeled 
to serve as hot carcass chill rooms. 
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Refrigeration formerly was supplied 
with direct expansion coils in an over- 
head deck. This deck was ample, and 
required only waterproofing to make it 
serviceable. Coils were in good condi- 
tion, and were cut apart and new re- 
turn bends welded in to make a close- 
coupled coil. These coils were then set 
in an air flue and brine spray nozzles 
installed above them. 


There are four beef chill rooms, each 
16 by 47 ft. The method and means 
of air-conditioning these are unique in 
several respects. 


Unique Air Conditioning 
Ample head room in the old loft made 
it possible to use a vertical spray sys- 


tem, warm air being drawn upward 
through the customary warm-air flue, 
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COMPACT LAY-OUT KEEPS HANDLING COSTS LOW. 
A feature of the floor plan of the plant of the Lewis Packing Co., Omaha, Neb.— 
an exclusive beef plant—is the compact arrangement of killing floor, coolers and 
shipping room, with straight-line movement from stock pens to loading docks. The 
plant kills high quality cattle for Eastern markets. 
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and then forced downward through the 
aspirating action of the brine sprays. 


In the lower portion of this vertical 
spray chamber direct-expansion am- 
monia coils are located, upon which the 
prine—after having produced air cir- 
culation and refrigeration—showers and 
is re-cooled. The cooled brine accumu- 
lates on the deck floor to a sufficient 
depth so that it provides not only an 
ample storage of brine, but also serves 
as an auxiliary cooling surface over 
which the air must pass for further 
cooling before descending through the 
cold-air flue. 


Suited to Variable Kill Requirements 


When the carcasses are chilled the 
brine pump serving the sprays may be 
shut down, and thereafter the cooler 
temperature is maintained through 
gravity air circulation over the dry 
ammonia coils, and over the brine pool 
on the deck. Thus this body of stored 
brine provides a holdover, even when 
the ice machine is shut down. 


Each of the four chill rooms has its 
independent brine-pumping and brine- 
cooling equipment, making it a very 
flexible and economical arrangement, 
well-suited for a plant in which the kill 
—and hence the chill-room space re- 
quired—may vary through rather wide 
range. 


Other Coolers Air Conditioned 


An offal cooler was also constructed. 
This is refrigerated by a Carrier unit 
cooler containing direct expansion coils 
with float control. The unit has been 
engineered to maintain a high relative 
humidity in this room. 


Shipping cooler is insulated and re- 
frigerated with a unit cooler of the 
dry air ceiling type. Shipping dock is 
also insulated and chilled with by wall 
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AIR CONDITIONING MAINTAINS CARCASS QUALITY. 








KILLING FLOOR IN PLANT OF LEWIS PACKING CO. 


Modern equipment, tile side walls, brick floor and an abundance of natural light 
contribute to high quality workmanship. Capacity here is 120 cattle per day, 
besides small lots of sheep and calves. 


coils, built with the excess of piping 
taken from the coolers. A small freez- 
er is provided. 

Slaughtering is done in a new build- 
ing. This has brick floors and tile side 
walls set on concrete curbs, in accord- 
ance with the best packinghouse prac- 
tice. Other new construction included 
livestock pens equipped with overhead 
sprays, and an employes’ dressing room. 


Plant Equipment Changes 


Boiler is under shipping dock and was 
built in, so that its removal to a more 
convenient location was impossible. To 
avoid the nuisance of handling coal and 
ashes at the railway shipping dock, 
where beef is loaded, the boiler was 
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Coolers were designed with humidity as well as temperature requirements in mind. 

Hot carcass cooler is refrigerated with direct expansion coils in air flues over which 

brine is sprayed, the deck serving as a brine reservoir. Offal and shipping room 
coolers are refrigerated with unit coolers planned for high humidities. 


Week ending December 7, 1935 


overhauled, a new furnace built and an 
oil burner installed. 


The old wet rendering system was 
considered inadequate and was dis- 
carded. Inedible products will be sold 
“green.” 

Smith, Brubaker & Egan, Chicago, 
were retained as architects and engi- 
neers to handle the work of remodeling 
and modernizing this plant for govern- 
ment inspection. Air-conditioning equip- 
ment was furnished by S. C. Bloom & 
Co., Chicago, who cooperated with the 
architects in its adaptation to their 
structural plans. 

Officers of the Lewis Packing Co. are 
Benjamin Lewis, president; Irving L. 
Sokol, secretary and treasurer. 


STOCKYARDS GROUPS ELECT 


Annual meetings of the American 
Stock Yards Association and its East- 
ern and Mid-western divisions were 
held in Chicago on December 4 and 5, 
the following officers being elected: 

Eastern Division—Charles F. Rauh, 
Indianapolis, president; Otto Moesch, 
Buffalo, vice-president; F. B. Edmands, 
Cincinnati, secretary-treasurer; A. Z. 
Baker and Foster Embry, Louisville, 
Ky., members of the executive com- 
mittee. 

Mid-Western Division—Geo. R. Col- 
lett, Kansas City, president; W. H. 
Schellberg, Omaha, vice-president; C. 
B. Heinemann, Chicago, secretary- 
treasurer. 

National Group—Geo. R. Collett, 
president; Charles F. Rauh, W. H. 
Schellberg and J. A. McNaughton, Los 
Angeles, vice-presidents; C. B. Heine- 
mann, secretary and F. B. Edmands, 
treasurer. The same directors were 
re-elected, except that Otto Moesch 
succeeded R. C. Bonham, deceased and 
H. G. Burns, Ogden, Utah, succeeded 
Kenneth C. Ikeler, resigned. 
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Fate of AAA in Balance 
Before U.S. Supreme Court 


HE U. S. Supreme Court will hear 
processor and government views of 

the constitutionality of the AAA and 
its processing taxes in oral argument 
on the Hoosac Mills case on December 9. 
In this case the government is ap- 
pealing a decision of the U. S. Circuit 
Court of Appeals, New England dis- 
trict, that the adjustment act contains 
an unconstitutional delegation of con- 
gressional taxing power; that Congress 
has no right to tax products, either of 
agriculture or industry, before they 
enter interstate commerce or to other- 
wise control their production merely be- 
cause it may affect interstate commerce. 


The Supreme Court’s decision in the 
case, whether voiding or upholding 
processing taxes, production control or 
other features of the adjustment act, 
will affect the welfare of hundreds of 
packers and processors. The fate of 
millions of dollars in hog processing 
taxes, impounded or unpaid since pack- 
ing companies began to block collection 
by injunction suits, may be determined 
by the court’s findings. 


Hoosac Mills Files Brief 


Receivers of the Hoosac Mills Corp. 
filed their written arguments with the 
court last week. In answer to the gov- 
ernment’s citation of the general wel- 
fare clause of the constitution in up- 
holding processing taxes, the brief 
declared: 


“It is unnecessary to answer because 
it is clear to us that it cannot pos- 
sibly include a power to control, through 
use of the tax money, the conduct and 
activity of business otherwise beyond 
Congressional control.” 


To uphold the amended AAA act, the 
Hoosac Mills brief contended, would be 
“to reduce our government to a par 
with continental states where the execu- 
tive functions as he pleases—and sum- 
mons an acquiescent legislature for 
solemn ratification of his acts.” 


Secretary's Powers Unlimited 


Powers of the Secretary of Agricul- 
ture under the act were described as 
“not limited to paying and collecting 
the taxes,” but also “unlimited discre- 
tionary powers in expending their pro- 
ceeds.” 


“Reduced to its lowest terms,” the 
Hoosac brief continued, “the AAA con- 
tended that the government may come 
to the relief of the farmer by purchas- 
ing from him with public money an 
agreement to limit his production and 
to subject himself to an elaborate sys- 
tem of federal control.” 


The textile company expressed will- 
ingness to have the court consider the 
original act and its amendments in de- 
ciding the case, declaring that Congress 
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admitted unconstitutionality of original 
measure by amending it. The brief 
charged the amended law was a “bare- 
faced attempt to collect and keep pro- 
ceeds of these taxes whether legal or 
not.” 


A “friend of the court” brief of the 
American Farm Bureau Federation was 
presented to the court in defense of the 
taxes, comparing them with the pro- 
tective tariffs of industry. 


Wallace Says AAA To Go On 


Secretary of Agriculture Wallace re- 
vealed in an interview at Chicago this 
week that AAA officials are already 
considering ways to keep going in case 
of an adverse court decision. His state- 
ment follows: 


“Should the act be thrown out... 
there are a number of other possibilities 





which might make it possible to con- 
tinue, namely, substituting a sales tax, 
an income tax, or some other kind of 
a tax which might be developed.” 


The Secretary declared the AAA go 
important to the welfare of farmers 
that not even a Supreme Court decision 
could destroy it. 

The U. S. Bureau of Agricultural 
Economics reported this week that a 
study of the effect of processing taxes 
showed they had either been passed on 
to the consumer or paid indirectly by 
the farmer. The study was made at 
the request of the adjustment adminis- 
tration. 


Other developments of the week in- 
cluded a ruling by the circuit court at 
Omaha, Neb., that processors with taxes 
in escrow must pay the regular govern- 
ment carrying charge. 

The Washburn Crosby Co. has asked 
the U. S. Supreme Court to allow it to 
bring the issue of valadity of proces- 
sing taxes on wheat under the amended 
AAA before the court when it hears 
argument on the rice millers’ petition 
on December 16. 


Increase in Hogs Is Aim of 
AAA 1936-37 Program 


TIMULATED instead of reduced hog 

production is the aim of the AAA 
in its new corn-hog adjustment pro- 
gram, announced one week preceding 
the date set for the government’s de- 
fense of the adjustment act before the 
U. S. Supreme Court. 


Provisions in the 1936-37 contract to 
be offered producers are designed to 
permit a 30 per cent increase in 1936 
hog production over 1935. This in- 
crease, however, will not result in larg- 
er marketings until the latter months 
of 1936 and early 1937. 


For the packer, faced by a possible 
reduction of one to two million head in 
federally inspected hog slaughter in 
1935-36 below low levels of the past 
year, the program holds hope only for 
a possible increase in slaughter to 
37,000,000 head in 1936-37. This would 
still be approximately 8,000,000 head 
below the 1925-34 10-year average 
slaughter of 45,362,000. 


Continued Pork Shortage 


For the packer the continued short- 
age of supplies may also mean con- 
tinued consumer feeling against pork 
prices. In addition, he may have to keep 
on paying processing taxes of $2.25 per 
ewt. to furnish funds for benefit pay- 
ments to participating farmers. 


It is possible that a Supreme Court 
decision may temporarily or perma- 
nently remove the processing tax bur- 
den. Some observers even believe the 
whole AAA program may be voided 
by the Court’s decision. In spite of such 
action, however, readjustment in live- 
stock supplies might not be rapid. 


Need for maintaining a balance be- 
tween consumer and producer interests 
is recognized in the new corn-hog pro- 
gram, according to an AAA analysis. 
Witnesses at the corn-hog program 
hearing, held in October, had warned 
that pork consumers might be irretriev- 
ably lost if short supplies and higher 
prices continued. 


Paid for No Reduction 


While contract signers in earlier 
years had to reduce their hog produc- 
tion below that in base years, 1936 con- 
tract signers will receive benefits for 
raising 100 per cent of their base pro- 
duction. The payment will be $1.25 for 
each hog in the producer’s base and 
he may raise anywhere between 50 and 
100 per cent of his base production and 
receive the same total payment. If he 
raises above 100 per cent or below 50 
per cent of his base he will be penalized 
by deductions from the total payment 
made to him. 

The AAA declares the new program 
is designed to balance the corn crop 
with livestock feeding requirements and 
to restore balance in production be- 
tween regions adversely affected by 
drought and floods during last two 
years, and regions having more normal 
weather during that period. , 

Contract signers will be offered the 
option of retiring from 10 to 30 per 
cent of their base corn acreage in 1936. 
Such continued reduction is to prevent 
a sharp increase in corn production and 
a decline in price. Adjusted acreage 
must be used for soil-improving or 
erosion-preventing purposes. 


The National Provisioner 





ant 2 bet ok oe Om GO. 


a a a 





be- 
sts 
ro- 
sis. 
am 
ed 
2V- 


he 
er 
36. 
nt 
nd 
ge 
or 


er 





Wao cakes the Prie or Meat? 


@ Many Factors Influence Meat Prices 
But Consumer Has the Final Vote 


a A MEAT PACKER had a penny for 
every time he is damned by the con- 
sumer on account of high prices—or by 
the producer on account of low prices— 
he would be wealthy. But unfortunate- 
ly all he gets is the damns and not the 
pennies. 


Probably all who have had occasion 
to buy meat in recent months have paid 
their respects to the meat packers. 
People everywhere have been doing 
that, and in some cases delegations of 
housewives made demands on us to re- 
duce the price of meat. 


The fact is, however, that we have 
nothing to do with the price of meat, 
that we can’t reduce prices when they 
are high any more than we can raise 
them when they are low—and both of 
these conditions have obtained to our 
disadvantage. 


Why Packer Does Not Control 


There are three reasons which ex- 
plain why the meat packer has nothing 
to do with prices: 


First—The supply of meat which 
comes to market is not controlled by 
the packers. The farmers sell their 
livestock when, as and if they please. 
The supply which may be on the mar- 
ket at any particular time has no direct 
relation to the amount of meat the con- 
suming public may desire to buy at that 
time, or to the packers’ plant capacities 
and requirements. 


Second—Meat is a highly-perishable 
product which must be sold when ready 
for market, whether the price obtained 
includes a profit or results in a loss. 


Unfortunately this fact is quite gen- 
erally overlooked, and all too frequently 
people discuss meat problems without 
recognizing that meat is not like nails 
or lumber or cloth. Meat cannot be 
held back for better prices, and the 
amount of meat ordinarily in packing- 
house cellars and coolers seldom repre- 
sents a supply that would last the con- 
suming public for more than ten days— 
or at the most two weeks. 


Third—The meat business could not 
be conducted successfully by basing the 
selling price on the cost of the live 
animal. There is no definite relation- 
ship of this nature between meat prices 
and livestock prices. 


Supply and Demand Controls 


These three things being true, it fol- 
lows that the price of both livestock 


*Address before the Chicago Association of 
Commerce, December 4, 1935. 





Week ending December 7, 1935 


By R. H. CABELL 


President. Armour and Company* 





and meat is controlled by the law of 
supply and demand. 


The price of meat rests with con- 
sumers—it reflects what they are able 
and willing to pay. Price of livestock 
is determined by the number of meat 
animals offered for sale and by the 
strength of consumer demand for the 
finished product. 


Packers’ demand is influenced, of 
course, by the buyers’ judgment as to 
the probable revenue which may be ob- 
tained from the meat and by-products. 
But it isn’t possible to know in advance 
what the meat and by-products will 
bring when they are ready for market, 
and it isn’t possible to decide in advance 
what livestock is really worth at any 
given moment. 


So, who makes the price of meat? 
Our reply is—the consumer does! 


Why These Things Are So 


I realize that many people will not 
agree with me, and I hope that in de- 
veloping this idea I can clarify their 
views. 





HOUSEWIFE HAS FINAL SAY. 


R. H. Cabell, president of Armour and 

Company, tells the consumer about meat 

prices, who makes them, and the part 

that packer and retailer have in the 
process. 


A necessary preliminary to a discus- 
sion of who makes the price of meat 
requires a clear understanding of how 
and why meat is produced. 


There is a vast difference between 
producing meat and producing almost 
everything else that people require in 
their daily lives. Cattle, hogs and 
sheep are not farm crops in the ordi- 
nary sense; they are primarily mediums 
for converting corn and oats and forage 
crops and grass into edible meat. These 
field crops are what the farmers, in co- 
operation with nature, produce each 
year. But these crops would be of 
little value if they had to be sold to 
consumers in their natural form. 


Converting Feeds into Food 


But thanks to the fact that people 
eat meat and that livestock eats grass 
and corn, a way exists to convert what 
nature produces into something that 
will meet the needs of mankind. Over 
the years the price levels at which 
crops could be sold and the profit out- 
look influenced the next year’s plant- 
ing. But the size of the crops has al- 
ways rested with Mother Nature, rather 
than with the number of acres planted. 


Thus it follows that the supply of 
livestock is large or small as a direct 
reflection of the size of the crops of 
corn and grass and other feeds, rather 
than a reflection of the amount the 
consuming public desires to buy. 


That is where the meat business dif- 
fers from practically every other busi- 
ness. Automobile manufacturers turn 
out the number of cars they think they 
can sell. Furniture manufacturers are 
similarily motivated; so are steel mills 
and textile mills and manufacturers of 
every description. 


When people evidence a lack of de- 
mand for the output of these various 
manufacturers they decrease their pro- 
duction, and their raw materials remain 
in the ground or in the warehouse, 
ready for use when the demand picks 
up. But that procedure is not easily 
followed in the case of nature’s annual 
crops. If they aren’t produced the 
wealth which they represent is lost for- 
ever. 


Abundance or Scarcity 


Consequently, when nature produces 
an abundant supply of feed crops, very 
shortly thereafter there should be an 
abundant meat supply. When the crops 
are short—as after a drought or man- 

(Continued on page 45.) 
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Practica 


Good Color in Salami 


It is not uncommon to find salami 
that discolors soon after it is sliced, 
for not all sausage makers know the 
cause of this trouble or how to prevent 
it. One manufacturer writes: 





Editor THE NATIONAL PROVISIONER: 

We have had complaints that our salami, once 
sliced and exposed for an hour or so, becomes 
discolored. Can you tell us cause of this dis- 
coloration and how to prevent it? We should 
like to have a good formula to make a salami 
that will not discolor within a reasonable length 
of time after slicing. 


Such discoloration is due to curing 
methods. To make either hard or soft 
salami, meat should be cured as fol- 
lows: 


Use 2% oz. of sodium nitrate for 
each 100 lbs. of meat. Beef requires 3 
Ibs. of salt and pork 2% lbs. for each 
100 lbs. of meat cured. Run meat 
through 1-in. plate with above curing 
materials and then cure for at least 8 
days at a temperature of about 40 degs. 
Fahr. Then place in mixer, add 9 oz. 
sugar and 6 oz. of pepper, and mix 
pork and beef together. Grind mixture 
through desired plate, either %-in. or 
3-in. 

Stuff material tightly in large hog 
bungs, beef middlings or manufactured 
casings, as tightly as casing will stand. 
Hang in a dry chill room for 4 days. 
Then remove to sausage kitchen and 
hang for at least 6 hours so it will be 
raised throughout to room temperature 
before it goes to smokehouse. It may 
either be smoked through or smoked 
12 hours and finished in cooker. 


Meaning of Smoked Through 


“Smoked through” means about 24 
hours at slow smoke at 90 to 100 degs. 
Fahr. Then gradually raise tempera- 
ture to about 140 degs. so that product 
will have a 137-deg. temperature at cen- 
ter when finished. Remove from smoke- 
house and rinse off with cold water; 
allow it to cool before placing in chill 
room. 

Meat from full grown animals should 
always be used for hard sausages, such 
as jumbo shoulder trimmings and large 
beef chucks with all sinews removed. 

The inquirer should have no difficulty 
in making a product which will hold 
color if he will follow directions given. 
A good meat formula for salami is as 
follows: 


50 Ibs. lean pork trimmings 

35 lbs. medium lean beef chucks, free 
of sinews 

15 lbs. back fat 


100 Ibs. 


_ These meats should be cured accord- 
ing to directions given previously. 
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The product may be seasoned with: 


1% oz. crushed garlic 

9 oz. sugar 

5 oz. brandy flavoring 

1 oz. ground anise seed 
% oz. ground cardamon 
3 tablespoons mapleine 


Ready prepared seasonings or spe- 
cially prepared seasonings as manufac- 
tured by reputable concerns may be 
used, assuring convenience in flavoring 
the product and guaranteeing its uni- 
formity. 

As salami is eaten without cooking, 
government regulations covering han- 
dling of pork for use in such sausage 
must be complied with by interstate 
packers. Reprints of such regulations 
can be secured by sending 5c in stamps 
with request to THE NATIONAL PRo- 
VISIONER, 407 So. Dearborn st., Chi- 
cago, Ill. 


PORK CUTTING POINTERS 


Pork cutting is the one operation in 
pork packing where precision is most 
necessary. Do your men know all they 
should know about it? Chapter 5 of 
“PORK PACKING,” The National Pro- 
visioner’s latest book, is alone worth the 
price. Write for information. 








Uncooked Pork Rules 


All meat products which in- 
clude pork designed to be eaten 
without cooking must be _ sub- 
jected either to heat or refriger- 
ation to insure wholesomeness, 
according to U. S. government 
regulations. 

THE NATIONAL PROVISIONER has 
published a recapitulation of this 
treatment as issued by the U. S. 
Bureau of Animal Industry. In- 
structions for handling dry or 
summer sausage, ham to be eaten 
without cooking, and capicola and 
coppa, are included. 

Information concerning these 
rules, of vital importance in the 
manufacture and sale of these 
products, may be had by filling 
out and mailing the following 
coupon, with 5c in postage: 

The National Provisioner, 

Old Colony Bldg., Chicago 


Please send me information on ‘‘RULES 
ON UNCOOKED PORK.’ 


(Enclosed find 5c in stamps.) 























Holding Sheep Casings 


At what temperature should casings 
be stored? A sausage manufacturer 
asks: 


Editor THE NATIONAL PROVISIONER: 


What is a good temperature at which sheep 
casings can be stored for some time? Will this 
storage have any effect on strength of the cas- 
ing? Will they be injured if allowed to freeze? 


Sheep casings are usually stored at 
ordinary cooler temperatures of 36 to 
40 degs. Fahr. If properly handled and 
salted they will keep for long periods 
at this temperature range. However, 
if they are to be stored for an un- 
usually long time it is customary to 
overhaul for best results. 


Tierces should be examined during 
storage period to see that they are in 
good condition, that is, that cooperage 
is tight and containers not expanded. 
Salt burn will result if casings are ex- 
posed to the air. 


As casings so stored are salted rath- 
er heavily, they do not freeze easily. 
However, in case they do freeze this 
does not damage strength of product, 
nor does the storage. 


SKINNING CALF WITH FELL ON 


A Southwestern packer suggests to 
packers who would like to get more 
money for calf carcasses that they con- 
sider skinning the animals cold and 
leaving the fell on the carcass. 


It is a practice he follows on lower 
grade animals, and he finds it profit- 
able. Color and general appearance 
of the carcasses are thus improved, 
he says — sufficiently so in many 
instances to place in No. 1 grade, car- 
casses that otherwise would sell as No. 
2 and sometimes as No. 3. 

However, in offering this suggestion, 
this packer does not recommend it in 
all cases. The operation can be done 
satisfactorily and profitably in some 
plants. In others it would be com- 
mercially impossible. The deciding fac- 
tor is the skill of the skinners. 

Expert knife work is required to skin 
a calf, leave the fell on the carcass and 
produce a first-class job. If such skilled 
knife men are not available, the skin 
had better be removed in the usual 
manner, otherwise one of two things is 
sure to occur. Either the fell will be 
cut and damaged and the desired re- 
sults not obtained, or the skin will be 
cut and scored, nullifying the gain 
obtained in a carcass of better appear- 
ance. 


Do you ask questions to be answered 
on this page? 


The National Provisioner 
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Brands and Trade Marks 


In this column from week to week will be 
published trade marks of interest to read- 
ers of THE NATIONAL PROVISIONER. 
Those under the head of “Trade Mark 
Applications” have been published for 
opposition, and will be registered at an 
early date unless .opposition is filed 
promptly with the U. S. Patent Office. 








John Morrell & Co., Ottumwa, Ia. For 
lard. Trade mark: MOCO. Claims use 
since June 26, 1935. Application serial 
No. 367,204. 


Rath Packing Co., Waterloo, Ia. For 
canned corned beef and corned beef 
hash. Trade mark: A rectangle the 
upper half of which is purple. Claims 
use since September 6, 1932. Applica- 
tion serial No. 356,369. 


Rath Packing Co., Waterloo, Ia. For 
pickled meat loaf. Trade mark: A rec- 
tangle the upper half of which is green. 
Claims use since Ocotber 24, 1932. Ap- 
plication serial No. 356,370. 


Musher Foundation, Inc.. New York 
City. For a shortening consisting of 
lard and soya bean flour. Trade mark: 
LARSOY. Claims use since October 3, 
1934. Application serial No. 361,104. 


Musher Foundation, Inc.. New York 
City. For a shortening consisting of 
vegetable oil and soya bean flour. Trade 
mark: VEGSOY. Claims use since No- 
vember 1, 1934. Application serial No. 
361,105. 


Kroger Grocery & Baking Co., Cincin- 
nati, O. For bacon. Trade mark: KWICK 
KRISP. Claims use since February 12, 
1935. Application serial No. 361,808. 


Steele-Wedeles, Chicago, Ill. For dog 
food. Trade mark: MEAL TIME. 
Claims use since April, 1938. Appli- 
cation serial No. 367,216. 


Doyle Packing Co. Los Angeles, 
Calif. For canned dog and cat food. 
Trade mark: STRONGHEART above 
the picture of a dog. Claims use since 
July, 1932. 


Lever Bros. Co., Cambridge, Mass. For 
vegetable shortening. Trade mark: 
COVO. Claims use since January 8, 
1933. Application serial No. 367,570. 

Lever Bros. Co., Cambridge, Mass. For 
vegetable shortening. Trade mark: 
DUALL. Claims use since June 27, 
1925. Application serial No. 367,571. 

Lever Bros. Co., Cambridge, Mass. For 
vegetable shortening. Trade mark: 
SPRY. Claims use since June 27, 1935. 
Application serial No. 367,572. 

Rath Packing Co., Waterloo, Ia. For 
sliced bacon, cooked pickled pigs feet, 
boneless pigs feet, cooked pickled bone- 
less pigs feet choice bits, pickled bone- 
less hocks, pickled pigs hearts, pure 
lard, ham, skinned ham, bacon, skin- 
less boneless picnic roll, pork dainties, 
boiled ham, tongue loaf, lamb brains, 
hog brains, lamb fries, lamb livers, 
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boneless pork steaks, veal steaks, pork 
chops, minute steaks, pork cutlets, veal 
sweetbreads, pork chitterlings, beef 
sweetbreads, sliced dried beef, kettle 
rendered lard, dried beef and hog livers. 
Trade mark: An oval in blue and red. 
Claims use since August 26, 1932. Ap- 
plication serial No. 356,376. 


Animal Foods Co., San Jose, Calif. 
For food for dogs, cats, foxes and other 
carnivorous animals. Trade mark: 
O BOY. Claims use since July 16, 1935. 
Application No. 367,817. 


Procarmin, Inc., Washington, D. C. For 
dog food. Trade mark: PROCARMIN. 
Claims use since January 30, 1935. Ap- 
plication serial No. 368,708. 


P. D. Gwaltney, Jr. & Co., Inc.. Smith- 
field.. Va. For ham. Trade mark: 
GWALTNEY’S VIRGINIA CURED 
HAM, with a drawing of a ham and 
four hogs. Claims use since November 
25, 1930. Application serial No. 367,532. 


P. D. Gwaltney, Jr. & Co., Inc., Smith- 
field.. Va. For ham. Trade mark: 
GWALTNEY’S GENUINE SMITH- 
FIELD RAZOR-BACK HAM, with a 
drawing of a ham and four hogs. Claims 
use since November 25, 1930. Appli- 
cation serial No. 367,533. 


Banner Wholesale Grocery Co., Inc., 
Chicago, Ill. For canned food for dogs, 
eats and other carnivorous animals. 
Trade mark: WATCH DOG. Claims 
use since May 11, 19385. Application 
serial No. 366,394. 


Rich Products Corp., doing business as 
Rich Foods Corp., Rockford, Ill. For 
canned meats, namely ‘beef. Trade 
mark: MULTI-DINNERS. Claims use 
since April 1, 1985. Application serial 
No. 367,319. 


Majestic Provision Co., Inc., New York 
City. For bacon. Trade mark: JUNIE 
BRAND. Claims use since May 1, 1935. 
Application serial No. 365,085. 


Fred D. Wood, doing business as 
Wood’s Canine Bakery, Upper Darby, 
Pa. For dog food. Trade mark: WOOD’S 
MEAT LOAF, with the picture of a 
dog, on a triangle. Claims use since 
June 3, 1985. Application serial No. 
369,116. 


The Kroger Grocery & Baking Co., 
Cincinnati, Ohio. For lard. Trade mark: 
SPRINGCREST on decorative back- 
ground. Claims use since Dec. 27, 1933. 
Application serial No. 350,148. 


MUST USE TRADE MARK 


Failure to make sufficient use of a 
trade mark and delay in objecting to the 
use of similar insignia by another may 
result in a loss of rights by the origi- 
nal user, according to a case recently 
decided by the assistant commissioner 
of patents, U.S. Patent Office. Although 
the plaintiff claimed used since 1915, 
the commissioner decided not to cancel 
another similar trademark because the 
owner of the 20-year-old insignia had 
neglected his rights. 








Recent Patents 


New Devices Relating to the Meat 
and Allied Industries on Which 
U. S. Patents Have Been 
Granted. 








Sausage Stuffing Machine. — David 
Brightbill, Lebanon, Pa. A machine 
differing radically in design and opera- 
tion from convention stuffing machine. 
Meat is forced into casing by mechan- 
ical means from a cylinder connected 
to a hopper holding the meat supply. 
When actual stuffing is not being done 
meat in cylinder is returned to hopper 
through action of a partial vacuum. 
Granted November 19, 1935. No. 2,021,- 
831. 


Bacon Blocker.—Joseph L. Wilde, Bos- 
ton, Mass. A container, adjustable to 
accommodate bellies of different sizes, 
and a compression cover. Granted Oc- 
tober 20, 1935. No. 2,019,108. 


Cooked Meat Product and Method of 
Manufacture.—Charles H. Vogt, Phila- 
delphia, Pa., assignor to Modern Food 
Process Co., Philadelphia. A cooked 
meat product in molded form compris- 
ing relatively large pieces of cured 
ham, voids between which are filled with 
comminuted portions of hock and pel- 
vic parts, and a protecting skin of caul 
fat intimately united with normal vis- 
ible outer surfaces. Meat is stuffed into 
a mold lined with a layer of parchment 
and a layer of caul fat and cooked un- 
der pressure in the mold. Granted Sep- 
tember 24, 1985. No. 2,015,297. 


Adjustable Sausage Gauge. — Theo- 
dore H. Mattheiss, Baltimore, Md. Two 
telescoping members one slidable upon 
the other so that the gauging flanges 
may be adjusted to any desired dis- 
tance. Granted October 15, 1935. No. 
2,017,765. 


Refrigerated Container—Carl L. Loh- 
ner, Chicago, IIl., assignor to Industrial 
Patents Corp., Chicago, Ill. A barrel- 
shaped container equipped for refrig- 
erating meats contained therein with 
solid carbon dioxide. Granted October 
15, 1935. No. 2,017,504. 


Container. — Harry H. McKee and 
Carl L. Lohner, Chicago, Ill., assignors 
to Industrial Patents Corp., Chicago, 
Ill. A collapsible container with hinged 
insulated side walls and removable in- 
sulated end pieces. Granted October 
15, 1935. No. 2,017,469. 


Meat Forming.—Carl Leonard Lohner, 
Chicago, IIl., assignor to Industrial Pat- 
ents Corp., Chicago, Ill. A method of 
treating pork tenderloins, which con- 
sists of frenching on the sides, cutting 
into fairly large pieces, conditioning 
for forming by freezing, forming the 
meat into a ribbon and slicing into 
patties uniform in cross_ section. 
Granted November 12, 1935. No. 2,020,- 
843. 
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LIST PRICE 















‘lee Model “500” Motoco Recording Ther- 
mometer is a valuable addition to any equipment 
requiring temperature regulation. Its easy-read- 
ing, six-inch chart provides a continual, accurate 
temperature record and permits you to obtain 
greatest efficiency and economy in operation. 


The Model “500” Motoco Recording Ther- 
mometer is the result of many years of manu- 
facturing precision Temperature Indicating and 
Recording Instruments. The solid, liquid-filled 
movement is of exclusive Moto Meter design, 
sturdily constructed, and will render many years 
of valuable service. 


The Model “500” is manufactured in three 
types; i.e., wall mounting with flexible capillary 
tubing, portable with strap handle and flexible 
capillary tubing, and portable self-contained. 


Write for detailed information. We shall be 


pleased to quote on your requirements. 





MOoTOMETER 

Ea) hee 

2) The MOTOMETER GAUGE & © 
EQUIPMENT CORPORATION | 

“LA CROSSE, WISCONSIN U.S.A. : 


cc 
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Perfect Temperature 
and 
Humidity Control 


Frick Refrigeration insures that firm, yet 
juicy, tender appearance which appeals to 
housewives and chefs—now when buyers 
choose most carefully because of high retail 
prices. 


You, too, can present a product with that 
“Fresh Killed” color, so important to the 
meat packing industry. 


Frick Refrigeration whether applied direct 
or for air conditioning, will aid you in solving 
your problem. 


Let us show you the nearest Frick-equipped 
meat packing house before you buy. Write, 
wire or phone NOW! 


FRICK : 


DEPENDABLE REFRIGERATION SINCE 1882 
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Coil Servicing 


Impurities in System Have Bad 
Effect on Cooling Efficiency 


ESTING new ammonia to be 

charged into a refrigerating sys- 
tem is always advisable. With a good 
tight system and regular oil drainage, 
the test of the charge in the system 
should show less impurities than new 
ammonia. Scale and bits of packing 
need no comment; they should be re- 
moved, of course. 


A cooler which furnishes 50 tons of 
refrigeration daily digests 25,500 Ibs. 
of ammonia, % of 1 per cent of which 
are impurities. If the resulting residue 
stays in the cooler, there will accumu- 
late in the coils 127 lbs., or 16.1 gallons 
—a little less than one-third of a bar- 
rel. In the course of a week’s opera- 
tion there accumulates 113 gallons of 
residue, or 2.1 barrels. 


In view of this fact, the need for 
draining the cooler and low side be- 
comes apparent. This should be done 
every week, in the opinion of H. M. 
Toombs, master mechanic of Armour 
and Company. While a theoretical con- 
sideration of residue and its deposition 
does not hold, he says, nevertheless the 
impurities are in the charge and usual- 
ly in far greater quantities than ordi- 
narily is realized. 


In a paper read before the A.S.R.E. 
Mr. Toombs pointed out that the new 
designs of shell coolers and coils pro- 
vide sediment traps from which water 
and oil can be purged or returned to an 
economizer. If temperature of sur- 
rounding brine is raised, and held at 
the higher point for 10 to 12 hours, the 
accumulated residue can be drained 
with safety from the traps. 


How Oil Causes Trouble 


Ammonia mixed with oil releases 
sluggishly, and there is a certain 
amount of noxious gas if the coil is 
drained into an open barrel or pail. 
Engineers usually are not anxious to 
inhale these fumes and often will skip 
this necessary draining operation un- 
less they thoroughly understand its im- 
portance. If the impurities are not re- 
moved regularly, the system becomes 
fouled and responds sluggishly. 


Of equal importance is the quality of 
ice machine oil used. Unless it has a 
pour point of —25 degs. Fahr. or lower, 
the oil will gum in the low side and 
assume the consistency of vaseline. Re- 
moval is then very difficult, if not im- 
possible, without a complete shut-down 
and boiling out. Quantities of oil should 
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REFRIGERATION 


and, NUt Conditioning, 


always be taken from the high side by 
weekly drainings of the oil receiver. 

A place seldom is provided for oil 
removal from condensers, and if thor- 
oughly cleaned during the overhauling 
season this should suffice. It is of 
paramount importance that oil, brine, 
or water be removed from the system 
as often as practicable. Provision is 
not often made for this very essential 
operation, however, except in recent in- 
stallations and designs. 

During the process of refrigeration 
bubbles rise to the surface of the liquid 
and explode, releasing the gas. Any 
oil film on the surface of the exploding 
bubble is shattered and probably is 
broken into a mist and drawn along 
with the rising ammonia gas. This oil 
is then deposited in a very thin layer 
on all connecting piping but some of it 
undoubtedly finds its way back to the 
compressor. 


How Sludge is Removed 


An examination of any of the com- 
ponent parts of the high or low side 
will bear out this theory. It is not 
uncommon to see a pool of oil on the 
bottom of a horizontal compressor when 
it is opened for repairs or examination. 

Theoretically equivalent amounts of 
impurities cannot be drained from 
low side, as the evaporation test indi- 
cates. Further evaporation tests of the 
charge taken over a period of 24 hours 
may vary considerably in the quantity 








of residue, and only an average of sev- 
eral tests should be accepted. 

Ammonia is a caustic and acts as a 
mild oil solvent. When warm it will 
wash oil from the steel surfaces. As 
temperatures are lowered the differ- 
ences between viscosity and gravity in- 
creases very rapidly, so that at low 
temperatures the oil is caused to flow 
only by the action of gravity—or the 
surface tension of the liquid ammonia, 
which skates quite rapidly over the oil 
surface, exerting a tendency to pull it 
along. Differences in the velocity of 
flow of the two substances are marked. 

Another very important reason for 
keeping the charge pure is the difficulty 
of making clean pump-outs when there 
is a quantity of residue on the low side 
that cannot be reached by the pump-out 
machine. Although at lower pressures, 
the gas relief of pure anhydrous is 


‘more rapid, the residue becomes colder 


and it releases the intermixed ammonia 
at an exceedingly sluggish rate. 


Very often the quickest results are 
obtained by blowing the sludge to a 
sewer, since if pumped out and used 
without rectification it only serves to 
further contaminate the system. A 
Chicago ordinance requires a connec- 
tion of this kind, so that in case of a 
fire the fire department may couple up 
a hose and rid the system of the charge 
in a short time. 


Further, if the charge is impure and 
carries small bits of packing, scale, dirt 


DIRECT EXPANSION COILS NEED SERVICING. 


In a cooler furnishing 50 tons of refrigeration daily about 113 gallons of sediment 
will collect in the coils in a week. Unless this sediment is removed regularly 


cooling efficiency of the system is reduced. 
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53 W. Jackson Blvd. 


S.C. BLOOM & COMPANY 


Engineers, Manufacturers, Contractors 


SPECIALISTS TO PACKERS 


Meat Plant Air Condihoning 
and Refrigeration 


BONDED GUARANTEES ON RESULTS 


Chicago, Illinois 
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“C-B” Cold Storage Door 


‘The Better Door that Costs No More’’ 


Users and contractors everywhere recog- The backs of doors are made of spruce. 
nize the superior merits of “C-B” Cold 
Storage Doors. - ‘ 

The fronts of standard doors, including Cold Storage Door has superior merits. 
on the frame, are made of high 
grade yellow pine. On special orders, oak 
or other woods, as specified, will be fur- 
nished. 


A trial will convince you that the “C-B” 


Unexcelled in design, construction, work- 
manship and finish, all proving it is 


“The Better Door that Costs no More.” 


The Cincinnati Butchers’ Supply Corporation 


824 EXCHANGE AVE., U. S. YARDS 
CHICAGO, ILLINOIS 


1972-2008 CENTRAL AVE. 
CINCINNATI, OHIO 

















PACKERS 


Let us help you solve 

your Steam, Power, 

Water and Refriger- 
ating problems. 


37 West Van Buren St. 
Chicago, Ill. 





BRADY, McGILLIVRAY & MULLOY 


CONSULTING ENGINEERS 


PROBLEMS 


Our consulting service is 
particularly adapted to 
the Packing Industry. 
Years of experience en- 
able us to reduce your 
costs materially! 


1270 Broadway 
New York City, N. Y. 
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Engineers 
Specify 
CONTINENTAL 


Protected—40°C. 
Ball Bearing 


» MOTORS 


Continental Electric Co., Inc. 
FACTORY—NEWARK, N. J. 
CHICAGO OFFICE—510 NORTH DEARBORN STREET 
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or even fused pieces of steel resulting 
from welding operations, the expansion 
valves may become plugged. If a 
strainer is incorporated it becomes 
fouled. It is not at all uncommon for 
a strainer to become stopped with sedi- 
ment. Then the full force of the head 
pressure is exerted on the one side and 
the difference between that and the suc- 
tion pressure is sufficient to rupture 
the strainer. They are usually of fra- 
gile construction with a soldered seam 
that breaks easily. 


REFRIGERATION NOTES 


Neuhoff, Inc., 1803 Holliday st., 
Lynchburg, Va., is contemplating erec- 
tion of large refrigerated plant at 
Roanoke, Va. Lorenz Neuhoff, jr., is 
president and general manager. 


Empire Packing Co., 3840 Emerald 
ave., Chicago, Ill., has secured permit 
to erect brick cold storage plant at an 
estimated cost of $28,000. Architect, 
L. I. Coleman, 453 W. 68rd st., Chi- 
cago. 

Board of Supervisors, Sunflower 
County, Indianola, Miss., plans erection 
of meat packing and cold storage plant. 
Estimated cost, $25,000. 

Sawyer Coal & Ice Co., Cordele, Ga., 
has completed new cold storage locker 
plant. 


Boise Cold Storage Co., 16th and 
Railroad sts., Boise, Ida., plans refrig- 
eration and cold storage plant. Esti- 
mated cost, $50,000. 


LIVESTOCK SHOW 


(Continued from page 12.) 


What’s new in meat cookery centered 
about the meat thermometer which has 
been found so valuable to the up-to- 
date cook, and which can now be pur- 
chased at small cost by any house- 
holder. Models of two standing ribs of 
beef were shown. Each weighed 12% 
lbs. uncooked. One was cooked at a 
temperature of 450 degs. and lost 4 
Ibs. during the cooking period. The 
other roast was cooked at a temperature 
of 250 degs. and lost only 1% lbs. Jars 
holding the fat from each cooking were 
shown, one jar from the cooking at a 
high temperature being full of fat and 
the other from the low temperature 
cooking holding only a small quantity 
of fat. This rendering out of fat as a 
result of high temperature during the 
cooking period leaves a drier and less 
tasty meat, while the actual loss sus- 
tained is a material factor in the cost 
of the roast and in the number of 
people it will serve. 

At the rear of the exhibit was a huge 
thermometer, indicating the various 
temperatures at which the different 
meats should be cooked. For example, 
fresh pork must be well done, roast 
lamb “just right,” cured pork and veal 
are cooked at about the same temper- 
atures, and beef for rare, medium and 
well done at temperatures specified on 
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the master thermometer. The meat 
thermometer is inserted in the center 
of the roast before it is put in the oven 
and when the thermometer reaches the 
temperature desired, it means that the 
meat is cooked through. 

This window commanded much inter- 
est not only from housewives, but from 
the family wage earner who saw how 
it would be possible to make money 
spent for meat go farther. Here, again, 
meat slogans were featured—“Meat the 
Center of Every Meal,” and “Meat the 
Food of All Seasons.” 


Suggestions for Retailers 

Good pointers for lamb displays in 
retail markets, as well as suggestions 
to the daily buyer of meat, were offered 
by the lamb window. Care was exer- 
cised not to overload the window and 
so confuse the observer’s vision so that 
little of it would be absorbed. Three 
fancy lamb carcasses hung at the back 
of the case, carefully spaced. A mirror 
reflection to one side featured lamb 
patties and on the other side of the 
carcasses, set lower down, was a crown 
roast. In a nice balance in the back- 
ground was the statement “Meat for 
Health, Strength, Vitality.” In the fore- 
ground was a lamb carcass in the cen- 
ter of a raised tilted brim showing the 
principal cuts made from lamb, with 
another and smaller revolving stand, 
displaying various lamb cuts for a 
family of two. Here again the alleg- 
orical painting featuring “meat for 
health” was used to good educational 
and decorative advantage. 


Interest was keen in the exhibit 
throughout the period of the show. 
Long strings of visitors stood four and 
five deep before the windows, some 
casual, some studious and some very 
practical, but all evidencing interest and 
appreciation. 


Meat Board Cooperation 


R. C. Pollock, general manager of 
the board, was in general charge of the 
exhibit, assisted by Max O. Cullen, in 
charge of the Board’s merchandising ac- 
tivities, Paul Goeser and R. O. Roth, 
both active in meat demonstration and 
merchandising work, Miss Inez Willson, 
director of the home economics work 
of the board, and Miss Anna Boller, 
director of nutrition and research. 


Credit is due the Taylor Instrument 
Companies for cooperation in furnish- 
ing the master meat thermometer and 
the many small thermometers used in 
the exhibit, and to the Armstrong Cork 
Products Co., which furnished the re- 
frigerators. Because of the excellent 
cause in which they were used—demon- 
stration of the use of meat for health— 
Chicago department stores furnished 
dishes, linen and silverware and one of 
the large local hospitals prepared and 
cooked the food shown in the different 
sample diets. 





THE “WHY” OF MEAT PRICES 


Consumers and producers could easily 
understand the “why” of meat prices 


after viewing “Selecting Beef by Grade 
and Cut,” an exhibit of the U. S. De- 
partment of Agriculture at the Inter- 
national show. Qualities, costs and 
values of meat from prime, good and 
plain sides of beef, at current market 
prices, were shown in this display. 


The successive necessary increases in 
the value per pound of meat were 
traced from purchase of livestock to 
eventual sale of the meat by the retail- 
er. First cost and weight of steer was 
shown, then dressed weight and value 
and finally weight of retail cuts 
(trimmed) and their value, from each 
grade of beef. Thus the consumer 
could see that total weight of salable 
meat from a steer was much less than 
the steer’s live weight, necessitating an 
increase in the price per pound. 


Other current trends in agriculture, 
with particular emphasis on problems 
of livestock production, were shown in 
department exhibits. An analysis of 
livestock supplies on January 1, 1934, 
1935, and probable supplies on January 
1, 1936, was graphically presented. 
Bars representing 1935 and 1936 live- 
stock numbers were made of composite 
photographs of meat animals, making 
the chart easily understandable. Hog 
numbers on January 1, 1936, according 
to the chart, will be about 500,000 head 
above 37,000,000 population on January 
1, 1935. 

Packer and producer are interested 
in problem of soybean feeding. In one 
display producers were shown how soy- 
bean products should be fed to feeder 
steers and hogs for best results. It 
was emphasized that hogs should be 
fed with soybean oil meal and not with 
soybeans, because the latter make soft 
pork. 


Balanced production was advocated in 
several department displays. In one 
of these, three scales were used to dem- 
onstrate the department’s belief that 
heavy hog production brings low prices; 
light production brings high prices and 
balanced production brings “fair” prices. 
Another display portrayed the shift in 
proportion of various crops raised on 
average farms during 1932 and 1935. 
The 1935 corn acreage was shown as 
lower, pasturage greater and soybean 
acreage greater than in 1932. 


SOYBEANS MAKE SOFT PORK 


An exhibit dealing with use of soy- 
beans and soybean oil meal for grow- 
ing and fattening pigs was presented 
by the Ohio Agricultural Experiment 
Station in cooperation with the Insti- 
tute of American Meat Packers. Four 
pens of hogs were shown, one lot of 
which had been fed ground soybeans; 
another, cooked soybeans and a third, 
soybean oil meal. 

Ground soybean oil meal feeding 
showed a greater daily gain and a low- 
er cost per 100 lbs. gain than ground 
soybean feeding as well as producing 
desirable firm pork. Hogs fed cooked 
soybeans registered the greatest gain 
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@ Above is shown just one part of the College Inn 
installation. In the foreground are two of the latest 
type “Wear-Ever” Aluminum Steam Jacketed 
Kettles, with their clean, rivetless sides and new 
streamline tubular supports . .. making it easy to 
keep them immaculately clean. 

““Wear-Ever” equipment never needs tinning. 

Aluminum is non-toxic, non-contaminating, cannot 
affect food flavor or color. Thus it saves money 
every year; helps produce better products. 
_ Each item in the “Wear-Ever” line of canning, 
food handling and processing equipment is made 
of the best adapted Alcoa Aluminum Alloy for its 
specific use in your plant, so that you are assured 
of lasting economy and satisfaction. If you do not 
have our complete catalog, address THE ALUMINUM 
COOKING UTENSIL COMPANY, Desk L-470, 11th 
Street, New Kensington, Pennsylvania. 


Offices in all principal cities. 


ALUMINUM...THE FOOD-FRIENDLY METAL 
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per day and the lowest cost per 100 Ibs. 
of gain. This method of feeding, how- 
ever, was declared not as practical as 
feeding soybean oil meal and also pro- 
duces soft pork. 


A refrigerated display case contained 
samples of soft pork, lard and sausage 
from soybean fed hogs and firm pork, 
sausage and lard from hogs which had 
been fed a proper ration. 


SALE OF THE CHAMPIONS 


The grand champion steer of the 1935 
International Livestock Exposition, a 
1,050-Ib. Aberdeen Angus calf selected 
and fed by an Iowa 4-H club boy, was 
sold to Armour and Company at $3.00 
per pound, for Nathan-Schweitzer Co., 
New York City. 


Highland Herefords were chosen as 
carlot grand champions and were sold 
to Pfaelzer Bros., Chicago, at $30.00 per 
ewt. United Dressed Beef Co. bought 
the champion Angus load, paying $18.75 
per cwt., the purchase being made for 
M. Buschbaum and Sons, New York, 
while the Palmer House, Chicago, 
bought another load of Angus at $18.50, 
this load carrying first honors in the 
heavyweight class. 


Arbogast & Bastian, Allentown, Pa., 
paid $18.50 for blue ribbon lightweight 
Angus. The champion Shorthorns 
went to Eitel Restaurants of Chicago, 
at $17.50 per cwt. First prize light 
weight Shorthorns went to the Congress 
Hotel, Chicago, at $15.75 per cwt. while 
the Hotel Astor, New York, paid $16.75 
per cwt. for a load of prize winning 
Herefords. 


Aiello Bros., of Montclair, N. J., 
Edgewater Beach Hotel, Chicago, 
Armour and Company, Swift & Com- 
pany, Wilson & Co., the Cudahy Pack- 
ing Company, Illinois Meat Co. and 
many others were active buyers, the 
price ranging from $15.00 up. 


The grand champion carload of lambs 
was bought by Armour and Company, 
at $27.25 per cwt. This compares with 
a top of $18.50 a year ago. Wilson & 
Co. bought the reserve champions, pay- 
ing $20.00 per cwt. 


4-H YOUTH ENTERTAINED 


(Continued from page 13.) 


Freddie Lindstrom, baseball; Dr. Wal- 
ter E. Meanwell and Tug Wilson, ath- 
letic directors, and others. Warren 
Brown, well known sports writer, was 
master of ceremonies for this part of 
the program. 


Among the souvenirs of the day was 
a handsome 20-page booklet, entitled 
“18th Annual Thomas E. Wilson Day, 
given for the 4-H Boys and Girls, De- 
cember 2, 1935,” in the 4-H colors. It 
included a message from Mr. Wilson, 
club achievement and stockyards scenes, 


and the menu and program for the eve- 
ning. 
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SPREADING THE MEAT STORY 


Millions of dollars’ worth of meat 
are sizzled away every year in Ameri- 
can kitchens because of the erroneous 
idea that in cooking meat the heat 
should be turned on full blast, R. C. 
Pollock, general manager of the Na- 
tional Live Stock and Meat Board, said 
in his report this week at the semi- 
annual meeting of that organization 
held in Chicago. Thomas E. Wilson, 
chairman of the board of Wilson & Co., 
and chairman of the Meat Board, pre- 
sided. 

“A cooking test recently conducted 
by the board at a leading Eastern ho- 
tel offers a concrete example of the 
influence of high temperatures on cook- 
ing losses,” Mr. Pollock said. “Two 
beef ribs, each weighing 27 pounds, 
from the same carcass were used in 
this test. One was cooked at the usual 
high temperature and the other at a 
low temperature. The former lost 5% 
pounds more than the one cooked at 
the low temperature. The latter required 
less fuel and was more palatable. 
The importance of lower temperatures 
in cooking meat is just one of the 
many facts which have been learned in 
recent investigations.” 

Presenting high lights of the board’s 
activities during the past six months, 
Mr. Pollock said that since July 1, a 
total of 120 cookery classes held in 28 
cities of 18 states have been attended 
by 178,000 homemakers. These women 
are being taught the latest facts rela- 
tive to the selection and preparation 
of meat as well as its high rank as a 
source of essential food elements. 
Forty-six different beef, pork and lamb 
dishes are prepared in each cooking 
school. 


Meat Nutrition Studies 


Stressing the necessity of contacting 
the retail meat dealer, who is the ulti- 
mate salesman for the industry, Mr. 
Pollock stated that since July 1, 221 
meat lecture-demonstrations have been 
held in 70 cities of 18 states. In these 
demonstrations, modern meat cuts are 
introduced and new ideas presented 
which are designed to help the men of 
the trade to sell more meat. 

Marked progress is being made in 
revealing the place of meat in proper 
nutrition through studies sponsored by 
the board at Rush Medical College and 
Northwestern University, Chicago; Uni- 
versity of Minnesota, University of 
Arkansas, and University of Iowa. 

As a result of these studies it has 
been found that one can reduce and yet 
eat lean meat three times a day; that 
meat in the diet of children helps to 
correct malnutrition; that lard has 
many points of superiority over other 
fats; that a diet high in .neat does 
not cause kidney damage and that meat 
plays a very important part in the 
food of those who must gain weight. 
Through close contact maintained with 
professional groups this and other in- 
formation is being taken to doctors, 
dentists, nurses and dietitians as well 
as to teachers all over the country. 


More and more attention is being 
given to bringing a better knowledge 
of meat to the teaching profession. 
Some 15,000 high school, college and 
university teachers are being supplied 
regularly with the very latest meat 
facts. More than 12,000 high school 
home economics students participated 
in the 1935 meat story contest. Thou- 
sands of college and vocational stu- 
dents and 4-H club members represent- 
ing 25 states gained a better acquaint- 
ance with meat as the result of com- 
petition for places on meat judging 
and meat identification teams. 

Calling attention to one of the more 
recent phases of the board’s work, the 
report brought out that meat for health 
advertising campaigns are now in prog- 
ress in Pittsburgh, Milwaukee, Detroit 
and St. Louis and that one will shortly 
be launched in Cincinnati. 


FINANCIAL NOTES 


Trading in stock of Compania Swift 
Internacional will begin on the New 
York Stock Exchange about December 
11. The stock will continue to be listed 
on the Chicago Stock Exchange. 

Directors of Chickasha Cotton Oil 
have declared a 50 cent special dividend, 
payable January 2 to stockholders of 
record on December 9. 


A quarterly dividend of 75 cents and 
an extra dividend of 50 cents have been 
declared on stock of Beechnut Packing 


Co., payable January 2 to stockholders 
of record on December 12. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, De- 


cember 4, 1935, or nearest previous 
date: 
Sales. High. Low. —Close.— 
Dec. 


Week ended Nov. 

Dec. 4. —Dec. 4.— 4. 26.* 
Amal Leather. .12,000 4 4% 4 8 
Do. M. soce Ie 89 38 ase 35 
Amer. H. & L..19,900 6 6 6 5 
Do. Pfd. .... 4,300 39 39 35 
Amer, Stores .. 700 35 34 35 35 
AO Pr ta 11600 67 67 6? 4 
c ‘ ee % 66 

Do. Del. Pfd. 200 108 107% 107% 108 
Beechnut Pack. 2,600 9&9 89 89 88 
Bohack, -H. ©.. 50 8 8 8 8 


|. ae, Pee a ee 

Chick. Co. Oil.. 1,000 27% 27 27 27% 

Childs Co. ....25,900 8 

Cudahy Pack. . 1,500 41 

First Nat. Strs. 5,200 47 

Gen. Foods ... 8,900 383 

Gobel Co. ..... 4,400 3 3% 

Gr.A.&P.1stPfd. 100 128 128 12 
Do. Ne ee 40 


ee 1 130% 130 130 130 
Hormel, G. A... 100 19% 19 19 19 
Hygrade Food . 2 2 2 
er G. & B. 26 26' 26 
Libby McNeill. 6,450 9 9 9 9 
Mickelberry Co. 2 2 2 2 
a H. Pfd.. 50 4 4% 4% 4 
Morrell & Co... 500 48 49 
at. Leather . 700 1% 1 1 1 
Wat. TER sosce 900 9 9 9 
. & Gamb ,800 47 46 46 47 
Do. Pr. Pfd. 190 119 121 
Rath Pack. ... 100 23 23 23 
= Strs 3,500 3314 % 33 
Do. 6% Pfd 160 107 107% 107% 108 
Do. 7% Pfd 430 110 110 110 110 
Stahl Meyer .. .... 1 
Swift & Co....17,200 20% 19% oo 
Do, Intl. ... 3,700 33 33 32 
Trunz Pork ... 200 6 6% 6 6 
U._S. Leather.. 900 9 9 9 8 
; Sera 500 15 14% 15 14 
Do. Pr. Pfd. 700 70 70 70 70 
Wesson Oil 8,200 50% 49 53 
{ ex 00 82% 82 82 82 
Wilson & Co...28,900 8 8 8 8 
Do. Pfd. .... 3,200 76 76 76 15 


*Or last previous date. 
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Higher Hog Prices Increase Cut-Out Losses 


OGS. cut out considerably less ad- 

vantageously during the first four 
days of the current week, compared 
with the same period a week earlier, 
average losses increasing 29c to 40c 
per cwt. on the various weights. Again 
the heaviest hogs cut out to the best 
advantage, the medium weights show- 
ing the greatest loss. 

Hog cost to packers increased 20c to 
22c per cwt. From the standpoint of 
better quality this higher cost may 
have been justified, very noticeable im- 


provement in the run having occured 
recently. Average hog price varied 
from $9.75 to $9.85 during the week, 
the highest average prevailing on 
Thursday, the result of somewhat cur- 
tailed marketings. 


Pork product values, on the other 
hand, were lower, these dropping from 
9c to 19¢c per cwt. under average values 
of last week. These losses, added to the 
increased hog cost to packers, brought 
cut-out losses to those shown in the 
test—63c, 7lc and 56c per cwt. respec- 


tively. Product values held practically 
steady during the first three days of 
the period, but tended to strengthen 
somewhat on Thursday, some cuts in- 
cerasing %c to \c lbs. 


This test is worked out on the basis 
of live hog costs and green product 
values at Chicago, average costs and 
credits being used. These costs and 
credits apply to Chicago conditions 
only. In other localities local costs and 
credits should be substituted for those 


shown. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 


















































180-220 Ibs. 220-260 Ibs. 260-300 lbs. 

Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive. a Ib. alive. wt. Ib. alive. 

eee eee ee 14.00 19% $ 2.75 13.70 19% $ 2.67 13.30 194% $ 2.59 
St ta ck trcnac auae co neieeeteeaes 6.00 15% 95 5.30 15% 81 5.00 14% .73 
CN oo cies cma vin goes mee ees 4.00 17% 71 4.00 17% oth 4.00 17% Ay 
GO ae errs cee 9.70 20% 1.96 9.30 20.0 1.86 8.80 19% LT 
ire Chantada evees 11.00 21% 2.34 8.70 20% 1.81 3.50 20% 71 
cdimendceenses vwaee <oe4 - ‘tive 3.00 19% 58 9.00 19.0 1.71 
ec Seb cirete reaches ous 1.50 11% By i 3.50 13.0 46 5.00 155% .78 
IE SNES 36s ccctsccsacucevs 2.50 12% .30 2.50 12% .30 3.30 12% 40 
DPT tihtceteesee beee es sekete 2.00 11% 24 2.10 11% 25 - 2.20 11% .26 
Se rer rrr rrr eres 12.30 12% 1.54 11.60 12% 1.41 11.20 12% 1.36 
as Shst oes eae vale neeees 1.50 155% .23 1.50 155% .23 1.50 155% .23 
PE ticbachek«oeebaceees es 3.00 12% BY | 2.80 12% 34 2.70 12% 33 
Feet, tails, neckbones.............. 2.00 AZ 2.00 oa Bib 2.00 Pacts 12 
SIN 6.06 a denc watnas yr eeaGragw. ones 38 38 38 
TOTAL YIELD AND VALUE........... 69.50 $12.06 70.00 $11.93 71.50 $12.03 
Cost of hogs per cwt.......... $ 9.84 $ 9.84 $ 9.83 
Condemnation loss............. .05 .05 .05 
Handling and overhead........ 55 50 46 
ONO WHE so 6c eect veces 2.25 2.25 2.25 
TOTAL COST PER CWT. ALIVE......-- $12.69 $12.64 $12.59 
NE ORI a noc tea secae wee kees 12.06 11.93 12.03 
eee ere $ .63 $2 $ .56 
isis civ ccté cccduwes $ 1.26 $ 1.67 $ 1.54 








EXPORT NOTES 


Exports of American cured and 
pickled pork to Canada totaled only 
4,000,000 Ibs. in 1933-34 against 19,000,- 
000 Ibs. in 1929-30. Recent trade agree- 
ment reductions in the Canadian duty 
on such products, from 5 to 1% cents a 
pound, may result in expansion of this 
trade. 


All Belgian duties have been sus- 
pended until December 31 on frozen 
fresh and chilled pork, sausage meat 
of all kinds except liver and all un- 
specified meats, whether or not in boxes 
or whether or not cooked or otherwise 
prepared. 


Temporary permission to mark con- 
tainers in which skinned loins and 
shoulder cuts of frozen pork are shipped 
to the United Kingdom, rather than 
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marking the product itself, has now re- 
ceived official sanction. 

Austrian duty on lard has been re- 
duced to ten gold crowns or $1.88 per 
220 Ibs. 


GERMAN CASING IMPORTS FALL 


Exports of sausage casings from 
United States to Germany totaled about 
2,500 tons during first 9 months of 1935, 
or nearly 60 per cent below 1934 ex- 
ports in the same period. Necessity 
for saving foreign exchange and desire 
to foster production of manufactured 
casings are two reasons advanced for 
German government’s restriction of 
imports. German imports from all 
sources decreased about 25 per cent 
during first 9 months of 1935 from low 
levels of 1934. 


German production of natural casings 
is inadequate to supply domestic needs 
and has, moreover, declined during cur- 
rent year. So far, only artificial beef 
middles are being manufactured in 
large quantities but experiments are 
being conducted to perfect making of 
other types of casings. Animal fibre 
is utilized in manufacturing casings in 
Germany. 


GERMAN HOGS AND LARD 


Top hogs at Berlin brought $17.70 
per cwt. during the week ended Novem- 
ber 30, 1935, the same price the pre- 
vious week and $18.05 in the like period 
of 1934. Lard in tierces at Hamburg 
sold for $15.69 per cwt., $15.14 the pre- 
vious week and $19.22 in the same 
week a year earlier. 
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Trade Moderate — Market Barely 
Steady — Hog Run Fair — Hogs 
Firm—Cash Trade Satisfactory— 
Lard Stocks Smaller in Novem- 
ber — Trade Awaiting Develop- 
ments. 


Market for hog products backed and 
filled the past week. Trade was fair 
but mixed, and prices were slightly be- 
low the previous week. Fluctuations 
were not important, however, and there 
did not appear to be any feature to the 
trade. 


Commission houses and packinghouse 
interests were on both sides, but at no 
time was there any aggressive buying. 
On the other hand, there was no ma- 
terial pressure on the market. Some 
evening up in December delivery con- 
tinued apparent, also some transferring 
from the spot month to the later posi- 
tions. The fact that no December lard 
tenders have made their appearance 
was somewhat of a steadying factor. 


Hog run was fairly liberal at times 
and prices maintained a firm tone. This 
had some influence in checking selling 
in the futures market. A further de- 
crease in the Chicago lard stocks 
brought stocks there to 10,889,000 lbs., 
compared with 66,014,000 lbs. the same 
time last year. 


Cash Trade Fair 


Reports from cash circles indicated 
trade in lard and meats was on a,sat- 
isfactory scale. With cooler weather 
overspreading a great part of the coun- 
try, possibilities of a pick-up in de- 
mand for meats was greatly enhanced. 


A feature this week was the an- 
nouncement by Secretary Wallace of 
plans for a two year adjustment pro- 
gram for corn and hogs. The chief 
objectives of the new program are: 

1.—Prevention of an excessive pro- 
duction of corn in 1936 and 1937. 

2.—An increase in the 1936 pig crop 
at least as great as it is estimated 
would take place if no adjustment pro- 
gram were in effect. 

3.—Prevention of an excessive in- 
crease in the 1937 pig crop. 

The AAA stated adequate participa- 
tion in another program was apparently 
assured when approximately 950,000 
producers voted better than 6 to 1 in 
favor of continuing corn and hog ad- 
jJustments. 

The plan is calculated to provide for 
a 30 per cent increase in inspected hog 
slaughter next year (1936-37) above 
that of the present year. Slaughter 
this year ending October 1, 1936, has 
been estimated at between 27,000,000 


Week ending December 7, 1935 


== Provisions «Lard 


and 28,500,000 head, smallest since the 
marketing year 1910-11. Ten-year 
average inspected slaughter to 1934 is 
46,000,000 head. 


Hog Run Slows Up 

Under the new plan hog raisers must 
agree to produce between 50 per cent 
and 100 per cent of base production. 
Growers will be paid $1.25 per head for 
each hog in their base production. De- 
ductions will be made at the rate of 
$2.50 per head if a producer fails to 
raise 50 per cent of his base. 

Average price of hogs at beginning 
of week was 9.80c, against 9.50c the 
previous week, 5.90c a year ago, 3.40c 
two years ago and 3.35c three years 
ago. Top hogs at Chicago rose to 10c, 
reacted to 9.85c, and recovered to 9.90c, 
compared with 9.75c at the previous 
mid-week. 

Receipts of hogs at Western packing 
points last week were 247,200 head, 
compared with 306,600 head the previ- 
ous week and 453,800 head the same 
week last year. 

Lard exports during the week of No- 
vember 23 totaled 1,329,000 lbs., com- 
pared with 4,633,000 lbs. the same week 
last year. Lard exports from January 
1 to November 23 total 86,504,000 Ibs., 
compared with 416,277,000 lbs. the same 
time last year. 

PORK—Demand was fair at New 
York, but market was easier. Mess was 
quoted at $37.37% per barrel; family, 
$37.37% per barrel; fat backs, $35.30% 
@38.37% per barrel. 

LARD—Demand was fair at New 
York, and market was about steady. 
Prime western was quoted at 12.65@ 
12.75c; middle western, 12.65@12.75c; 
New York City tierces, 1242c; tubs, 
13%@13%c; refined Continent, 13%@ 
135c; South American, 135 @13%c; 
Brazil kegs, 138%@138%c; compound, 
car lots, 12%c; smaller lots, 13c 

At Chicago, regular lard in round lots 
was quoted at 47%c over December; 
loose lard, 10c under December; leaf 
lard, 52%c over December 


(See page 34 for later markets.) 


BEEF—Demand was fair at New 
York, and market was firm. Mess was 
nominal; packer, nominal; family, 
$23.50@24.50 per barrel; extra India 
mess, nominal. 


CHICAGO PROVISION SHIPMENTS 


Provision shipments from. Chicago 
for the week ended Nov. 30, 1935: 
Week Previous Same 
Nov. 30. week. week, ’34. 
Cured Meats, Ibs...12,743,000 15,373,000 10,607,000 
Fresh Meats, lbs...37,681,000 44,724,000 43,871,000 
cS eer 1,581,000 1,982,000 4,020,000 











STOCKS AT SEVEN MARKETS 


For the first time in many months 
stocks of meat in storage at the seven 
principal markets of the country show 
an increase compared with a month 
earlier. Stocks of all meats on Novem- 
ber 30, 1935, totaled 83,437,196 Ibs., an 
increase of 3,279,509 Ibs. over stocks on 
October 31. This increase is credited 
to a break in the hog market during 
the middle of October, disruption of the 
meat markets and reduced ‘consumer 
buying, and is not expected to indicate 
the beginning of continued larger stock 
accumulations. 


Stocks of S. P. meats also increased 
during October, the gain being 4,248,425 
lbs. compared with a month earlier. 
D. S. meats, on the other hand de- 
creased 1,993,586 lbs. The downward 
trend in lard also continued, loss for 
month totaling 3,895,991 lbs. Supply 


of lard on hand at these seven markets - 


is now in excess of 61% million pounds 
under stocks on hand at these points 
on November 30, 1934. 


Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph and Milwaukee, 
on November 30, 1935, with compari- 
sons, as especially compiled by THE 
NATIONAL PROVISIONER, were as fol- 
lows: 

Nov. 30, °35 Oct. 31, ’35 Nov. 30, °34 
Total S.P. meats. ...68,486,985 64,238,560 180,203,030 
Total D.S. meats.... 7,568,354 9,561,940 16,459,862 


Total all meats...... 83,437,196 80,157,687 212,301,522 
P.S.. lard ..cccccccce 9,148,085 10,957,332 65,808,012 
Other lard ......... 5,103,834 7,190,578 * 9,914,826 
Total lard .....ccee. 14,251,919 18,147,910 75,722,838 


S.P. regular hams...17,512,755 14,800,379 44,477,618 
S.P. skinned hams. .23,717,385 24,115,990 66,183,422 


S&P. bellies ........ 21,580,255 20,249,303 47,792,839 
S.P. picnics ........ 5,570,490 4,993,688 21,537,151 
D.S. bellies ........ 4,368,303 6,640,151 11,835,855 
D.S. fat backs...... 2,999,837 2,731,905 3,643,160 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of November 
30, 1935, as follows: 

Nov. 30, ’85 Oct. 31, '35 Nov. 30, '34 
All Barreled Pork, bris. 13,294 6,695 15,132 


P.S. Lard, Ibs........ 7,708,667 9,106,800 59,910,859 
Other Lard, lIbs....... 3,181,470 4,472,862 6,104,733 
D.S. Cl. Bellies (a)... 795,608 1,654,667 3,241,833 
D.S. Cl. Bellies (b)... 400,000 278,821 232,676 
D.S. Rib Bellies (a).. 189,827 44,174 973,868 
D.S. Rib Bellies (b).. 2,000 260,731 58,500 


Ex. S. C. Sides, Ibs. (a) 1,500 1,700 4,900 


D. S. Fat Backs, Ibs.... 1,241,767 1,056,676 1,334,817 
D. 8. Shoulders, Ibs.... 389 3,355 
S. P. Hams, Ibs....... 8,048,446 6,035,966 20,434,005 
S. P. Sk. Hams, Ibs. ..11,027,564 10,693,376 30,382,097 
S. P. Bellies, Ibs...... 9,739,467 8,143,409 18,537,635 


S.P.Picnies—S.P. 

Boston Shidrs, Ibs... 2,931,282 2,372,865 8,742,774 
S. P. Shoulders, Ibs... 35,000 37,000 62,000 
Other Cut Meats, Ibs... 4,392,409 3,455,899 9,548,989 
Total Cut Meats, Ibs...38,804,870 34,035,673 93,557,449 

(a) Made since Oct. 1, 1935. 
(b) Made previous to Oct. 1, 1935. 
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Your Lard and Shortening 


is SAFER in 


E-Z SEAL 


FULL REMOVABLE HEAD 
Steel Food Drums 


Sanitary Lined to prevent contamination and to 
inhibit rancidity—No Chips, Splinters or Sawdust 
—No Soakage or Leakage losses—easy to fill and 
inspect—easy to empty—air-tight 
and leak-proof. 
Write for Descriptive 


Folder and Prices— 
No obligation to you. 


WILSON & BENNETT MFG. CO. X35 


Three Modern Factories-CHICAGO, JERSEY CITY, NEW ORLEANS 
SALES OFFICES AND WAREHOUSE STOCKS IN ALL PRINCIPAL CITIES 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Nov. 30, 1935: 


PORK. 


Week Week 
ended ended 
é De 


BACON AND HAMS. 
Mibs. M lbs. 


1 392 
Continent cece 303 
West Indies 6 + 


M Ibs. 


waned Kingdom 3,46 7 
Continent 6 363 
Sth. and Ctl. America... .... 58 
West Indies 1 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, 
bbls. M Ibs. 
500 
Montreal ae Se 
‘ seen 26 
Total week 25 1,761 
Previous week woos 580 
2 weeks ago 25 706 2,076 
Cor, week 1934 25 1,699 3,968 
SUMMARY NOV. 1, 1935, TO NOV. 30, 1935. 


De- 
1935. . Increase. crease. 
Pork, M Ibs.... 10 53 cee 43 
Bacon = hams, 


517 6 cece 2,117 
Lard, M Ibs..... 8,270 23,656 sees 15,386 


DANUBE LARD IN U. S. MARKETS 


Selling to European countries which 
were formerly good customers of the 
United States, the Danubian states ex- 
ported more lard during first 10 months 
of 1985 than in any year since the 
World war, according to reports of the 
U. S. Bureau of Agricultural Eco- 
nomics. Exports of live hogs and of 
hog carcasses also are increasing. 


Danubian lard exports during first 
10 months of 1935 totaled 52,587,000 
Ibs. compared with 19,652,000 lbs. in 
the same period of 1934. Average ex- 
ports during the 5-year 1929-33 period 
were 13,941,000 lbs. Hungary has sup- 
plied 45,553,000 lbs. or 87 per cent of 
the 1935 total. Practically all remainder 
originated in Yugoslavia. 


Increased exports of Hungarian lard 
to Germany, England and Czechoslo- 
vakia are largely result of reduged ex- 
port supplies in this country, says the 
bureau. Although Hungarian corn crop 
is short this year, import restrictions 
on grains have been removed so that 
continued exports of large quantities 
of lard are possible provided lard 
prices remain at present level. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Nov. 1, 1935, to Nov. 30, 1935, totaled 
1,780,436 Ibs.; greases, 212,800 Ibs.; tal- 
low, 80,800 ap ; stearine, 25,600 Ibs. 
Dee. 1 to Dec. 4: ‘lard, 50,500 Ibs.; stear- 
ine, 49,600 lbs.; greases, 168,000 lbs. 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, NOVEMBER 30, 1935. 


LARD— 
Open. " 4 Close. 
Dec. ...12.52 a 12.52% 12.574%4b 
Jan. .. 2 
Mar. 
May 
July 
CLE AR BELLIES— 


No future quotations. 
MONDAY, DECEMBER 2, 1935. 


12.50 12.47% 
12.45 12.37% 
°'12:37% 12.87% «=: 12:80 
July ...12.12% 12.15 12.12% 
OLEAR BELLIES— 
No future quotations, 


TUESDAY, DECEMBER 3, 1935. 
LARD— 
Dec. .. ee 12. orth 12.45 
Jan. . _ 40 12.4 12.35 
Mar. 40 e020 12.40ax 
May ° a2 30. ~ hee 12.35 12.27% 12.32% 
July 121 wake oeee 12.15 
CLEAR == 


No future quotations. 
WEDNESDAY, DECEMBER 4, 1935. 


LARD— 


Dec. ...12.50 cece cece 12.50b 
» 12.42% a 12.37% 


12.5744ax 
12.40ax 


Mar. ; +1245 

May . 

July pac coce 12:15ax 
CLEAR BELLIES— 


No future quotations. 


THURSDAY, DECEMBER 5, 1935. 
LARD— 


Dec. ...12.47% 12.55 12.47% By 55 
Jan. ...12.37 ™ - 12.37% 
Mar, . poms 
May ...12. 12.27% 
July card 
CLEAR BELLIES— 
No future quotations. 


FRIDAY, DECEMBER 6, 1935. 
LARD— 


Dec. ...12.50 . -50 12.55 
Jan. ...12. 12.40 by 12.40ax 
Mar. . i A X 12.40ax 
May ...12. . a 12.30ax 
July ...12. s x 12.12%ax 
CLEAR BELLIES— 

No future quotations. 


Key: ax, asked; b, bid; n, nominal: —, split. 


MEAT IMPORTS AT NEW YORK 


For week ended Nov. 30, 1935: 


Point of 

origin. Commodity. 
Argentine—Smoked sausage 
Argentine—Canned brisket beef 
Argentine—Canned roast — eeceseee 24,000 lbs, 
Argentine—Canned corned bee: 

Australia—Oleo stearine eecesee 
Brazil—Sweet pickle bellies........... 
Brazil—Sweet pickle hams ° 

Brazil—Sweet pickle butts........... ° 
Brazil—Canned corned beef 

Canada—Bacon 

Canada—Frozen calf livers............ 
Canada—Sausage 

Canada—Fresh chilled beef 

Canada—Fresh frozen veal cu 

Canada—Fresh chilled pork “Tendrioins 
England—Meat i 

England—Smoke 
Germany—Smoked sausage 
Germany—Smoked ham 
Germany—Smoked baco 

Irish Free State—Smoked bacon. 
Irish Free State—Sausage 


52 
- 28, gt Ibs. 
Trish Free State—Smoked ane : 


Ibs. 
1,577 lbs. 
255 1 


Poland—Sausage .. Pa 
Uruguay—Canned corned. beet. 


Uruguay—Beef extract ..... 50, 176 Ibs. 


CASH PRICES 
Based on actual carlot trading Thursday, 
December 5, 1935. 


*S.P. 


23 
23 
22 
22 


6 
10-16 


Short Shank %c over. 


BELLIES. 
(Square cut seedless) 
(S. P. %e under D. C.) 


*Quotations represent No. 1 new cure. 


D. 8S, BELLIES, 


19 
19 
19 
19 
19 
18 
18 
18 


18 


OTHER D. S, MEATS. 
Extra Short Olears......... 
Extra Short Ribs..........35-45 
Regular Plates ........... & 8 
Clear Plates 
Jowl Butts ... 
Green Square Jowls. . 
Green Rough Jowls.. 


LARD. 


Prime Steam, cash...... oP eSceenssccsee 
Prime Steam, ae. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week ended November 
20, 1985, with comparisons, follow: 

Nov.20, Nov.13, Nov.21, 
1935. 1935.’ 1934 


American green bellies..... 
Danish Wiltshire sides. 

Canadian green sides.. 

American short green hams. 19.64 
American refined lard...... 16.41 
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MORE 


and 


MORE 


THEY RE SWINGING 
TO ADELMANN 


Let us PROVE 


eee THAT EXPELLERS 
MAKE MORE PROFITS 


e@ We desire to prove that Expellers are more 
economical to operate. Send us just 200 pounds 
of your material ready to be pressed. We will 
press it in an Expeller and return the crack- 
lings to you. We will also 
send a report of the press- 
ing, giving complete costs 
—overhead, labor, time 
and power. Then you can 
compare our costs with your 
own to determine which 
method is the most profit- 
able one for your plant. 


Send that 200 pounds today 
and notify us it is coming. 


Type “OE” ; 
Nirosta Metal THE V. D. ANDERSON COMPANY 


(Stainless Steel) 


The trend to Adelmann is apparent everywhere. 
The number of Adelmann Ham Boilers in use is 
constantly increasing. The list of Adelmann 
users includes the shrewdest operators in the 
packing industry. 


Adelmann Ham Boilers, “The Kind Your Ham 
Makers Prefer,” are made of Cast Aluminum, 
Tinned Steel, Monel Metal, Nirosta (stainless) 
Steel—the most complete line available. The 
Adelmann Washer, Foot Press, Ham Washer 
and other supplementary equipment cut ham 
boiling costs, assure perfect results from 
Adelmann Ham Boilers, and pay for themselves 
through economies.: Write for free booklet “The 
Modern Method” and liberal trade-in schedule. 


Purchases of Adelmann Ham 
Boilers or equipment may be 
financed in amounts up to 
$2000 for periods as long as 
three years, under the Mod- 
ernization Credit Plan of the 
Federal Housing Administra- 
tion. Ask for details today! 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 
Stanley St., Liverpool & 12 Bow Lane, London—<Austral- 
ian and New Zealand Representatives: Gollin & Co., 
Pty. Ltd., Offices in Principal Cities—Canadian 
Representatives: C. A. Pemberton Co., Ltd., 
189 Church St., Toronto. 


1946 West 96th Street e Cleveland, Ohio 


THE ANDERSON SPECIAL R. B. EXPELLER 








THE FRENCH 
HORIZONTAL 
COOKER 


For all 
rendering 
requirements. 
Jacketed castings of alloy semi-steel; long-lived; 
efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 























Piqua, Ohio 


YEARS 


Serving the Packing Industry 


New type ball bearings and 

pulleys on Gruendler Equip- 

ment cut lubrication 90%, re- 

pmo oy peep ae ~ >, 

ruendler are fool-proo: 

Give more s- > results, There are Gruendler Crushers 


and Pulverizers for horns, hoofs, 
quicker rendering, better yields. 
Greendler Gat Hash — (dry and green), beef 


an lard ’ 
Washers have latest design, ll * te 
most modern construction. and by-proda 
WRITE FOR BULLETIN! WRITE! 


GRUENDLER CRUSHER & PULVERIZER CO. 
2915 North Market St. St. Louis, Missouri 
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TALLOW—Market at New York was 
rather quiet the past week. Tone was 
steady, and prices were unchanged at 
6%c fo.b. for extra. Turnover was 
estimated at about 350,000 lbs. Pro- 
ducers were offering in a fair way, but 
maintaining steady ideas. Consumers 
were displaying a modest interest, and 
were apparently inclined to go slow 
pending the year-end. 

There was some interest in South 
American tallow, but no important 
business was reported. Bids of 6%c 
cif. for Australian tallow were re- 
fused, sellers quoting 614c c.if. Argen- 
tine tallow at New York was quoted at 
6%c cif. 

A little more interest was apparent 
in tallow futures on the Exchange. 
Market was up 5 to 10 points for week. 

At New York, special was quoted at 
6%c; extra, 6%c f.0.b.; edible, 9%4c. 

At Chicago, tallow market was very 
steady, with fair inquiries apparent. 
Offerings were moderate at steady 
prices. At Chicago, edible was quoted 
at 9% @9%c; fancy, 74@7%c; prime 
packer, 744c; special, 6%2c; No. 1, 6%c. 

At the London auction this week 241 
casks were offered and 173 sold, prices 
showing advances of 5s to declines of 
6d compared with previous auction on 
October 9. Mutton was quoted at 33s@ 
36s 6d; beef, 30s 6d@40s; mixed, 28s@ 
30s. At Liverpool, Argentine tallow, 
December shipment, was up 6d and 
quoted at 30s. Australian good mixed 
at Liverpool, December shipment, ad- 
vanced 1s to 30s 6d. 


STEARINE — Market was quiet at 
New York the past week and more or 
less nominal at 10%c for oleo, un- 
changed from previous week. At Chi- 
cago, market was quiet but steady at 
10% @11c. 

OLEO OIL—Demand at New York 
was fair and market was somewhat 
firmer. Extra was quoted at 13%@ 
14%c; prime, 13%@13%c; _ lower 
grades, 12%@13%c. At Chicago, mar- 
ket was moderately active and un- 
changed. Extra was quoted at 13%4c. 


(See page 34 for later markets.) 


LARD OIL — Demand was rather 
quiet at New York and market was 
off %@l1c from previous week. No. 1 
was quoted at 914c; No. 2, 9%4c; extra, 
1142c; extra No. 1, 10c; prime, 16%c; 
winter strained, 12c. 

NEATSFOOT OIL — Demand was 
spotty and market irregular at New 
York. Cold test was quoted at 16%c, 
up %c; prime, 138%c, up %c; extra, 
10%c, off 1%4c; extra No. 1, 9%c, off 1c. 

GREASES — A modest volume of 
trade and a slightly easier range fea- 


Week ending December 7, 1935 


sa Tallows ood (SPEASES 
Weikly Markee Revit 


tured greases. Last business in yellow 
and house at New York was at 6c, a 
decline of %c from previous week. Un- 
dertone was steady at the lower levels. 
Inquiry was reported small, and offer- 
ing were not very large. Grease pro- 
ducers apparently were awaiting de- 
velopments in tallow. 

At New York, yellow and house were 
quoted at 6c; A white, 6%c; B white, 
65c; choice white, 74 @7%c. 

At Chicago, choice white grease sold 
at 8%c f.o.b., prompt shipment. In- 
quiries were fair, offerings moderate, 
and prices maintained a steady tone. 
At Chicago, brown was quoted at 5%c; 
yellow, 5% @6%c; B white, 64 @6%c; 
A white, 7%4c; choice white, all hog, 
8i4c. 


BY-PRODUCTS MARKETS 


Chicago, Dec. 5, 1935. 
Blood. 


Unground quoted nominally at $2.85 
@3.00. 


Unit 
Ammonia. 
OO ECO POT POE PORT $2.90@ 3.05 
WS eeimicctacccteceasccei cans 2.85@ 3.00 


Digester Feed Tankage Materials. 
Demand somewhat better and market 
stronger. 
Unground, 10 to iz ammonia. .$ 3.90 € ine 


Unground, 8 to 2.90 & 10c 
Liquid stick 2.25 


Packinghouse Feeds. 
Prices unchanged. 


Carlots. 
Digester tankage meat meal 60%....$ Graco 
Meat and bone scraps, _ ee 50.00 
Steam bone meal, 65%, special feed- 
ing f° eee ea 2 eee 32.50 
Raw bone meal for feeding......... 32.50 


Dry Rendered Tankage. 


Demand about equal to offerings. 
Last sales at 75c. Market steady. 
Hard pressed and exp. unground per 


on” — proes evens iesusiesss : @ .7 
oft, prsd, pork, ac. grease qual- 

SEY, DOR cccccccqnccmsoupecese ences @55.00 
Soft prsd. beef, ac. grease & qual- 

NG WOR: hv cccas cceseccetessaseetes @47.00 








Horns, Bones and Hoofs. 


Prices largely nominal; trading slow 
and market not clearly established. 


Horns, according to grade........... $50. 80.00 
Cattle ROoks ..cccccccccccccccccscces 31.00@31.00 
TOME DEMOS occccccceccvesssccecestes 16.00@16.50 

(Note—Foregoing prices are for mixed carloads 


of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Prices steady and unchanged. 

Steam, ground, 3 & 50........eeee0- $17.00@18.00 
Steam, unground, 3 & 50...........+. 16.00@17.00 
Fertilizer Materials. 

Buying inquiry light; product offered 
at $2.75. 
=. erd. tankage, ground, 10@ 


NG GL. +i sscccadereavovb saws $ @2.75 & 10¢ 
Bone tonkane, ungrd., low gd., 
SP E. c-ops céuandsaunepeousen b tend 
Hook MOA] .cccccccccccccccccce 2.75ax 


Gelatine and Glue Stocks. 


Demand better for jaws, skulls and 
knuckles. 


Ce CED Nike iincccvdccssiceeces $ @26.00 
PE SEED «i svetvosbksbeeenae Hee 20.00 
BE POUND cc cc ccccesescostenestevee 17.00 
Cattle jaws, skulls and knuckles.... 24.00 
Hide trimmings (new style)......... 15.00 
Pig skin scraps and trim, per Ib..... 54% @5%e 


Animal Hair. 
Market rather slow. Quotations rep- 
resent last sales. 


Summer coil and field dried............. 2% @2%c 
Winter O08], Gree... cccccsccccecvceueses 3 3%c 
Processed, Black, winter, per Ib........ 914 @10c 
Processed, grey, winter, per Ib......... 8% @9c 
Cattle switches, each*.............-ee0. 1% @2%e 


*According to count. 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, Dec. 4, 1935.—Dried blood 
sold at $2.70 per unit of ammonia f.o.b. 
New York. Present quotation is $2.75 
per unit. South American is offered at 
$3.00 per unit cif. Atlantic Coast 
ports; buyers views under this price. 
Ground tankage quoted at $2.75 and 
10c f.o.b. New York at which price last 
sale was made. Unground sold at $2.60 
and 10c f.o.b. local shipping points. 
Demand for tankage, blood and other 





A\wlomaltc TEMPERATURE ConTROL 


etc. 










R Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 

40 Years of Specialization in Temperature Control 
2725 Greenview Ave., pe peg me E, 46th St., New York 


Stop spoiled prod- 
Write for bulletins. 


ALSO 41 OTHER CITIES 


TO Pamela Weeds) 






qs PLA 


Se PS Daal a eee ae 


fertilizer materials is very light as 
buyers prefer to wait and see what de- 
velops with respect to the sales of 
mixed fertilizer material. 


New prices for nitrate of soda are ex- 
pected to be announced before middle 
of the month for deliveries January 
forward. 


Dry rendered tankage is easier in 
price with buyers’ views under present 
quotations. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
December, 1935, to June 30, 
1936, inclusive 
a sulphate, 
100 Ibs. f.a.s. New York nominal 
Blood — 16% per unit @ 2.75 
Fish scra dried, 11% ammonia, 
10% B. } f.o.b. fish factory. . 
Fish meal, -forelgn, 24% ammonia, 
B. 


¥ acidulated, 6% ammo 
-P.A. f.0.b. fish factories 


@ 24.00 
double bags, 


nominal 
@ 36.00 
2.25 & 50c 


@ 23.50 
g 24.80 
25.50 
2.75 & 10¢ 
2.60 & 10c 


’ unground, 
nia, 15% B. P. L. bulk 
Phosphates. 
Foreign bone meal, D> semen 3 and 
50 bags, per ton, 
Bone meal, one’ 434 “and 50 bags, 
r ton i.f 
guperphesphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 
Potash Salts. 
Manure salt, 30% bulk, per ton 
Kainit, 20% bulk, a ton 
Muriate in bulk, per to 
Sul 7 in bags, per ton, basis 


@ 23.00 
@ 24.00 
@ 8.00 


14.40 
11.00 
22.50 


@ 33.75 


Dry Rendered Tankage. 
50% a 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, NOVEMBER 30, 1935. 
Low. 


Sales 2 lots. 


MONDAY, DECEMBER 2, 1935. 
° 6.70n 

6.80@7.10 

6.80@7.10 


TUESDAY, DECEMBER 3, 1935. 

6.70ax 

6. 6:8007.00 -05 
WEDNESDAY, DECEMBER 4, 1935. 


6.70b 
6.80 
6.80 


THURSDAY, DECEMBER 5, 1935. 


6.70b 

6.75@7.00 
6.80@7.05 
6.80@7.05 


7.05 
7.00 


6.7 
6.806 7.05 
7.05 


No sales, Closing unchanged. 


WATCH YOUR GREASE TANK 


Does your grease tank get items 
from your offal room that should go to 
the lard tank? Give your foreman a 
copy of “PorK PACKING,” The National 
Provisioner’s latest book. 


Page 32 


CASINGS IMPORTS AND 
EXPORTS 


Foreign trade in casings during Oc- 
tober, 1935: 
IMPORTS. 


Sheep, Weasands, 
bladders. 


intestines. Others. 
Ibs. Ibs. 


Spain 

United Kingdom ... 
Canada 

Mexico 

Argentina 

Brazi 


15,144 
9,903 
131,193 


Austria 
Belgium 
Czechoslovakia ..... 


Sw eden 

Switzerland 

United Kingdom ... 
Canada 

Panama 

Australia 

New Zealand 
Morocco 





535,800 2,234,2 


163,9 
Valle ..cccccccces $273,620 $73,954 


ANIMAL FATS EXPORTS 


Exports of animal fats and oils, Oc- 
tober, 1935: 
Quantity. 
Ibs. Value. 
Oleo oil $183,226 
Oleo stock 
Oleo stearine 
Tallow 
Other inc. inedible tallow.. 
Oleomargarine 
Neutral lard 


ll stearine 
Neatsfoot oil 
Gelatine 





OLEO PRODUCTS EXPORTS 


Exports of oleo oil, oleo stock and 
oleo stearine, October, 1935: 


Oleo Oleo 
Oleo oil. stock. stearine. 
Ibs. Ibs. Ibs. 

Belgium ee 


Greec: 
Trish. Peso State x eese 
Netherlands . 65,251 
8,226 
38,022 


848 137,584 


230,399 
105,173 


“800 


85,386 
$10,450 


584,655 
$65,065 


COTTON OIL TRADING 


COTTONSEED OIL—Store oil de- 
mand was moderate, but offerings at 
New York were light and steadily held 
owing to the steadiness in the futures 
market. Southeast and Valley crude, 
9% @9'%c; Texas, 94 @9%c. 


Market transactions at New York: 


Friday, November 29, 1935. 


— Closing —— 
b High , a Bid. Asked, 


15 1080 1070 1080 a trad 

2 1080 1077 1080 a trad 

1075 a 1088 

'8 1079 1076 1079 a trad 

k wince cage ween eee 1078 a 1082 
14 1082 1072 1082 a 8ltr 

1081 a 1083 

1 1083 1083 1083 a trad 


Saturday, November 30, 1935. 


a 
1 1079 1079 1074 a 1078 
3 1079 1075 1075 a 1078 
1075 a 1085 
1075 a 1077 
1075 a 1078 
1 1077 1077 1077 a trad 
ae - 1078 a 1080 
- 1079 a 1085 


Monday, December 2, 1935. 


Jan. 

Feb. 

Mar. 

Apr. 

| eee 
June .. 
July 


Spot 
Dec. 
Jan. 
Feb. 
Mar. 
Apr. 
May 
June 
July 


1 1070 1070 1066 a 1074 

5 1070 1066 1068 a 1072 
1065 a 1080 

8 1071 1067 1071 a trad 
eer ee 
8 1073 1068 1073 a 1072 
1072 a 1080 

1 1071 1071 1072 a 1075 


Tuesday, December 3, 1935. 
Spot a 
Dec. 7 1080 1076 1077 a 1080 
Jan. 1 1077 1077 1077 a 1080 
Feb. 1075 a 1088 
Mar. "18 1081 1073 1081 a trad 
Apr. -.-. 1080 a 1084 
May .... "15 1082 1074 1080 a trad 
June ... .++. 1082 a 1085 
July .... 12 1084 1075 1082 a trad 


Wednesday. December 4, 1935. 


z 1072 1072 1070 : 1076 

. 1073 a 1076 

i ss cece SOte & ae 
i 1076 1076 1074 a 1078 
.--- 1074 a 1078 

4 1076 1075 1076 a Tbtr 
. 1077 a 1080 

1077 a 1078 


Thursday, December 5, 1935. 


and ene 1070 1066 1072 a 1075 
.- 1076 1072 1075 a .... 
.. 1078 1074 1078 a 1079 
- 1078 1078 1080 a 1084 


Dec. 
Jan. 
May 
July 


(See page 34 for later markets.) 


A good man may meet a good job 
through the “Classified” pages of THE 
NATIONAL PROVISIONER. Do you need 
either? 


The National Provisioner 



























Trade Moderately Active — Under- 
tone Steady—Cash Trade Satis- 
factory — Crude Firmly Held — 
Cotton Acreage Plan Bullishly 
Construed — Trade Inclined to 
Await Developments. 


Operations in cottonseed oil were 
moderately active the past week, but 
market was without feature. Under- 
tone was steady. Prices fluctuated 
over a narrow range, and showed little 
net change compared with previous 
week. Commission houses were on both 
sides, as were also professionals. Locals 
were inclined to fight upturns. 


Allied and outside markets were ir- 
regular, which undoubtedly accounted, 
in part, for the action in oil. In the 
main the trade was inclined to look 
on pending developments. Reports 
from cash circles indicated business 
was satisfactory. There was no pres- 
sure of crude from the South, latter 
market maintaining a very steady 
tone. 

There was some buying at one time 
on the Government’s cotton acreage in- 
tentions. Secretary Wallace approved 
a four-year voluntary plan, beginning 
in 1936, with a total base acreage of 
44,500,000 acres. For the 1936 crop, 
minimum adjustment will be a reduc- 
tion of 30 per cent below the base acre- 
age established for individual farmers, 
although they will have the privilege 
of reducing up to a maximum of 45 
per cent of their base acreage, com- 
pared with a minimum of 25 per cent 
and a permitted maximum of 35 per 
cent under the 1935 voluntary adjust- 
ment program. 


Crop Prospects in 1936 


A cotton crop of between 11,000,000 
and 12,000,000 bales is theoretically ex- 
pected in 1986. This compares with 
around 11,000,000 bales this year. The 
indicated cottonseed oil crush next year 
is between 2,685,000 bbls. and 2,700,000 
bbls., some 600,000 bbls, under average 
crush of past 10 years. 

At the same time, the secretary of 
agriculture also announced plans for 
a two-year adjustment program for 
corn and hogs. The plan provides for 
a 30 per cent increase in inspected hog 
slaughter next year (1936-37) above 
that expected in the present year. 
Slaughter this year ending October 1, 
1936, has been estimated at between 
27,000,000 and 28,500,000 head, small- 
est since marketing year 1910-11. 

While both the cotton and the corn- 
hog programs attracted quite a little 
attention, they failed to have much 
effect on the market, because of un- 
certainty surrounding the processing 






Week ending December 7, 1935 


Vegetable Oils 


Weekly Marpet Ceti 


tax, near approach of the December 
government cotton estimate, and month- 
ly cottonseed statistical report. All in- 
dications point to a further moderate 
reduction in the government cotton esti- 
mate from the last figure of 11,141,000 
bales. Expectations are that Novem- 
ber oil consumption will compare fa- 
vorably with previous year. 

Crude oil market covered a narrow 
range during week. Southeast and Val- 
ley were quoted at 9%@9%c; Texas, 
9% @9%c. There were reports at times 
of sales of Southeast crude at 9c, 
but this was said to be off-grade. 


COCOANUT OIL—Market was rath- 
er neglected at New York the past 
week and was about steady at 45%c. 
Copra was quoted at 2%c. Offerings 
were very small. 


CORN OIL—Market was quiet and 
quoted at 10%c Mid-west, equal to 
10%c Chicago. It was said imports 
are supplying the eastern demand at 
the moment. 


SOYA BEAN OIL—Trade was rath- 
er quiet at New York, but offers were 
light and prices steady at 8@8 4c. 

PALM OIL—A routine trade and a 
steady market was the feature at New 
York. Spot Nigre was quoted at 4%c; 
shipment, 3.95c; Sumatra, 4c. 


PALM KERNEL OIL—Market was 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 

New Orleans, La., Dec. 5, 1935.— 
Cotton oil futures gains and losses 
about equal but with a good undertone, 
especially for the long pull. Crude 9%c 
Ib. bid, 944c lb. asked f.o.b. mills. Few 
round lots might move at 10c lb., but 
majority of mills are holding for higher 
prices. Bleachable firm at 10%c lb. 
loose New Orleans. More activity is 
expected in new year. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Dec. 5, 1935.—Crude 
cottonseed oil, 9%c; cottonseed meal, 
$21.25 f.o.b. Memphis, prompt ship- 
ment. 


Dallas 


(Special Wire to The National Provisioner.) 

Dallas, Tex., Dec. 5, 1935.—Prime 
cottonseed oil, Texas common points, 
9.30c lb. bid, 9%c Ib. asked. Forty- 
three per cent cottonseed cake and 
meal, basis Dallas, for interstate ship- 
ment, $23.75. 











dull at New York and quoted at 4.60@ 
4.65c for shipment. 


OLIVE OIL FOOTS — Trade was 
rather moderate in the New York mar- 
ket and tone was easy. Drums were 
quoted at 9@9%c spot and 8%@8%e 
for shipment. 


RUBBERSEED OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 


PEANUT OIL—Market was quiet 
but steady at New York. Crude was 
quoted at 95éc; refined was quoted at 
18% @13'e. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 


Memphis, Tenn., Dec. 4, 1935.—Cot- 
tonseed meal only moderately active 
and a trifle lower on rumors of resale 
lots on the market unsaleable. Trading 
interest centered mostly in December, 
March and May with sales of December 
from $21.25 to $21.40 and some switch- 
ing of December to March at 85c. Two 
deliveries during day brought total for 
month to six. Fair demand for May at 
$22.25 failed to bring out any sales 
with $22.40 generally asked. Interest 
only moderate, with closing prices 5c to 
25c lower. 


Oil was exceedingly dull and quiet. 
Little interest was noticeable in any of 
the oil markets notwithstanding that 
both lard and crude were steady. Final 
prices showed losses of 3 to 5 points. 


CAN'T ESCAPE OIL DUTY 


Production of free fatty acids in the 
Philippine Islands has ceased and the 
trade has reverted to the former prac- 
tice of shipping all cocoanut oils as 
such, the U. S. Department of Com- 
merce reports. Production of free fatty 
acids began in Philippines early in 
1935 to avoid payment of 3 cents a 
pound processing tax on cocoanut oil 
in the United States. Shipments of 
fatty acids during spring and sum- 
mer of 1935 amounted to about 5,516 
metric tons, but movement ended with 
imposition of a compensatory duty of 
3 cents a pound on imports of free 
fatty acids and glycerine from the 
Philippines into the United States. 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 
Hull, England, Dec. 4, 1935.—Re- 


fined cottonseed oil, 28s 6d; Egyptian 
crude cottonseed oil, 26s. 


Page 33- 





ee es 





WEEK'S CLOSING MAKI 


‘ TS 
aA be 
= 





FRIDAY’S CLOSINGS 
Provisions 


Provisions were quiet and about 
steady the latter part of week, the 
trade awaiting developments. Hogs 
were easier; top at Chicago, $9.75. 


Cottonseed Oil 


Cotton oil was quiet and steady in a 
mixed trade. Southeast and Valley 
sold at 9%c, up %e. Texas was quoted 
at 9%c bid. 


Quotations on bleachable cottonseed 
oil Friday noon were: Dec., $10.78@ 
10.82; Jan., $10.77@10.80; Mar., $10.80 
@10.82; May, $10.83@10.85; July, 
$10.86. 


Tallow 
Tallow, extra, 6%c lb. f.0o.b. 


Stearine 
Stearine, 10%c. 


Friday's Lard Markets 


New York, December 6, 1935.—Prices 
are for export; no tax: Lard, prime 
western, $12.65@12.75; middle west- 
ern, $12.65@12.75 (including tax); city, 
12146c; refined Continent, 13%4c; South 
American, 135%c; Brazil kegs, 13%c 
(including tax); compound, 12%c in 
carlots. 


IMPORT MOVEMENT SMALL 


New York, Dec. 6, 1935.—There were 
few features in import meat movement 
into New York this week. Beef im- 
ports from Canada were slightly heav- 
ier, totaling 40,291 lbs. including 6,743 
Ibs. of chilled veal. Pork from Canada 
included 3,755 lbs. of bacon and 13,955 
lbs. of fresh pork cuts. Argentina sup- 
plied 536 lbs. of cooked ham and Brazil 
sent 4,647 lbs. of jerked beef and 4,675 
Ibs. of S. P. butts. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Dec. 5, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
87,587 quarters; to the Continent, 22,368 
quarters. Exports for week ending Nov. 
29 were: To England 137,321 quarters; 
Continent, 3,363 quarters. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through ports of New York during 
week ended December 6, totaled 391,- 
000 lbs. of bacon, 133,772 lbs. of lard 
and 25 lbs. of pork. 
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LIVERPOOL PROVISION STOCKS 


On hand Dec. 1, 1935, estimated by 
Liverpool Trade Association: 


Dec.1, Nov.1, Dec. 1, 

1935. 1935. 1934. 
EL ML, > we macneng bea 107,632 75,376 92,624 
Ham, Ibs. 56 830,816 971,264 
Shonlders, Ibs. ... 3 Satake p 
Butter, cwt. 3,3) 5,836 
Cheese, cwt. 5, 19,907 
Lard, steam, tierces..... omiks SE 
Lard, refined, tons 470 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, December 6, 1935. 
General provision market quiet and 
unchanged; fair demand for hams, poor 
demand for iard. 


Friday’s prices were: Hams, Ameri- 
can cut, 90s; hams, long cut, 103s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 61s; Wiltshires, unquoted; 
Cumberlands, unquoted; Canadian Wilt- 
shires, 73s; Canadian Cumberlands, 74s; 
spot lard, 70s. 


How much power or light is being 
wasted in your pork departments? 
Have you read “PoRK PACKING,” The 
National Provisioner’s latest book? 











Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 


If a buyer makes léc per 
pound on a car of product he 
has saved $37.50. 


If he makes 4c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as 1c a pound, he saves $300 
on a car. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
Yee variation from actual market 
price. 

Information furnished by THE DAILy 
MARKET SERVICE is vital to anyone han- 
dling meats on a carlot basis. For full 


information, write THE NATIONAL Pro- 
a 407 S. Dearborn St., Chicago, 




















N. Y. HIDE FUTURES PRICES 

Saturday, Nov. 30, 1935—Close: Dee, 
11.07@11.13; Mar. 11.41@11.43; June 
11.75 sale; Sept. 12.07@12.11; Dee, 
(1936) 12.37@12.45; sales 15 lots. Clos- 
ing 1@6 lower. 

Monday, Dec. 2, 1935—Close: Dee. 
11.04b; Mar. 11.38@11.40; June 11.70@ 
11.74; Sept. 12.01@12.07; Dec. (1936) 
12.31n; sales 34 lots. Closing 3@6 
lower. 

Tuesday, Dec. 3, 1935—Close: Dee, 
11.17b; Mar. 11.47@11.50; June 11.89 
sale; Sept. 12.12@12.15; Dec. (1936) 
12.42n; sales 22 lots. Closing 9@13 
higher. 

Wednesday, Dec. 4, 1935—Close: Dee, 
11.21b; Mar. 11.53@11.56; June 11.86@ 
11.90; Sept. 12.18n; Dec. (1936) 12.48n; 
sales 33 lots. Closing 4@6 higher. 

Thursday, Dec. 5, 1935—Close: Dee, 
11.25n; Mar. 11.55@11.62; June 11.90 
sale; Sept. 12.22n; Dec. 12.52n; sales 
17 lots. Closing 2@4 higher. 

Friday, Dec. 6, 1935.— Close: Dee, 
11.54n; Mar. 11.79@11.81; June 12.13@ 
12.14 sales; Sept. 12.46@12.50; Dee. 
(1936) 12.76n; sales 55 lots. Closing 
23@29 higher. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Dec. 6, 1935, with com- 
parisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. 
Dec. 6. week. 


~*~ oe 


4 aan 10% a 


or. nat. strs. @15n 
I 15 
ay Gist 


vy. nat. strs. @14% 
Hvy. Tex. strs. @14% 


sai 

~— eae brnd’d 
@14%_ 14% @15% @ 
@l4 144 @14% @ 


& 


Ex- light Tex. 
strs. @11 @li1 


RR 


Hvy. nat. 
cows 11% @12 
Lt. nat. cows @11 
Nat. bulls Gio @10%n 
Brnd’d pulls. D ¢ @ 9%n 
Calfskins ... @2:% 18 22 13 15b 
‘ 15 @16%n 10%n 
ik fad Ee me Be 
Ki brnd’d. 2%4@ on 
rae I reg.. 90 @95 60 65 
Slunks, hris. 35 Gaon 35 @40n 35 50 
Light native, butt branded and Colorado steers 
le per lb. less than heavies. 

CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts.10 @10%4 —— 7 Tin 
Branded .... 6%4@ 7n 
Nat. bulls .. 4 
Brnd’ d bulls. 7 

Pe 


cs 


% 


= 
Brnd’d cows. @11 @l1 7 
7 


a 
onan as CO 


Bitake, reg..70 @80 
Slunks, hris.25 @30n 25 @30n 


COUNTRY HIDES. 


@ 84n 


Hvy. steers.. 84n 
su 8% 8i4n 8 oan 


Hvy. cows... 
uffs 


® 104%4911% 
ips 91%4@101%4 
Light calf ..70 85n 
Deacons ....70 @85in 
Slunks, reg..50 @60n 
Slunks, hris.10 @15n 
Horsehides .3. s@4. 25 3.75@4.25 2 


SHEEPSKINS. 


Pkr. lambs..2.20@2.35 2.15@2.30 1.10@1.20 
Sml. pkr. 

lambs ....1. 7“. 75 #1. er os 75 65 @75 
Pkr, shearlgs. -00 1.00 45 @4i% 
Dry pelts .. Gis 16 Glin 1 @L 


When you need good, experienced 
men, try the “Classified” pages of THE 
NATIONAL PROVISIONER. 


The National Provisioner 
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Chicago 


PACKER HIDES—tThere was a broad 
movement of hides this week, with 
trading spread throughout the week. 
Steers moved early at %c decline for 
both native and branded steers. Heavy 
native cows declined a cent at the close 
of last week, and a further quarter- 
cent early this week, while some earlier 
dating sold later steady with late last 
week. Branded cows moved early at 
steady price and were not mentioned 
during the balance of the week. Light 
native cows sold at steady prices around 
mid-week, and bids on this basis now 
declined. There was a broad clearance 
of native bulls at 42c decline. 


Total confirmed sales for the week 
were 98,000 hides, with 18,700 more at 
the close of last week. In addition, one 
packer who did not participate in the 
steer trading early, admitted selling a 
considerable quantity quietly, or book- 
ing to tanning account, at least more 
than current week’s kill. Take-off ran 
mostly Nov., and some branded cows 
dating even later. 

The spread between heavy and light 
hides had grown rather large and pack- 
ers early this week accepted bids of 
14%c for 10,000 native steers, or %e 
down. Extreme light native steers are 
12%6c last paid and asked, with 12c bid. 

One packer sold 2,000 butt branded 
steers at 1414c, and total of 7,500 Colo- 
rados sold at 14c, both %c down. One 
lot of 2,000 heavy Texas steers also sold 
at 14%c; light Texas steers quotable 
1344c, and extreme light Texas steers 
quotable at 11c. 


Two packers sold 13,000 Oct.-Nov. 
heavy native cows late last week at 
1142c; 12,500 sold this week at 11%c, 
and Association sold 1,000 Nov.-Dec. 
at 11%c; later 3,000 late Oct.-early 
Nov. sold at 11%c. Total of 34,000 
mixed point light native cows sold at 
lle, and Association sold 2,000 Nov.- 
Dec. also at 11¢c; bidding 11c now for 
all points, with northerns alone offered 
at11%c. Total of 11,000 branded cows 
sold early at 1lc, and Association sold 
1,000 same basis, steady. 


All packers moved total of 11,200 
native bulls, mostly Oct.-Nov. at 10c, 
or 4c down, late this week. 


There is a little firmer feeling among 
the trade as the market closes, espe- 
cially on light native cows, which had 
been the slowest description. 


OUTSIDE SMALL PACKER HIDES 
—Sales of outside small packer all- 
weights were reported this week at 10c, 
Chicago freight, for Sept.-Oct. take-off 
from nearby points west of here, and 
10%c, Chicago, paid for natives from 
eastern points, with branded %c less. 


Week ending December 7, 1935 


Hide Snaunees 


Chicago small packer all-weights nomi- 
nally %c over these figures. 


FOREIGN WET SALTED HIDES— 
After a decline lasting several weeks, 
the South American market seems to 
have grounded this week, with a broad 
trade at the low point and an upturn 
of %@c later. One lot of 5,000 La- 
Platas sold early at 78 pesos, equal to 
12%c, cif. New York, as against 80 
pesos or 137sc paid last week; 10,000 
more sold later same basis, and 8,000 
Argentine steers sold to this country 
also at 78 pesos or 12%c. Russia 
bought 20,000 Uruguay steers equal to 
13%s:c. Late this week 4,000 LaPlatas 
sold at 79 pesos or 12%c; Europe 
bought 1,500 light steers at 70 pesos or 
11%c, and Europe also bought 4,000 
Nacional Uruguay steers at 13yec. 


COUNTRY HIDES—tTrading in coun- 
try hides continues somewhat draggy, 
with quotations not very clearly de- 
fined. Buyers and sellers usually about 
4c apart in their ideas of value, which 
is sufficient to slow up business con- 
siderably. All-weights hides are usual- 
ly quoted 8@8%4c, untrimmed, and 8% 
@8t2c, selected, delivered, for trimmed 
stock. Heavy steers and cows nominal 
around 8%c. Buff weights quotable 
844@8%e and hard to find under this 
level. Extremes usually quoted 94@ 
942c, selected, for trimmed hides, al- 
though some report sales at 9c, selected. 
Bulls around 6c; glues about 6c. All- 
weight branded 642@6%c, flat. 


CALFSKINS—Later trading at close 
of last week about cleaned up packers’ 
Nov. calfskin production, with heavy 
northerns 9144/15-lb. sold at 22c and 
some Detroit, Cleveland and Evansville 
at 224ec; heavy River points moved 
at 21c, and lights under 914-lb. at 18c; 
some Ft. Worth and Oklahoma went at 
16%ce. 

Chicago city calfskins quiet and 
steady at last trading prices, 16c for 
the 8/10-lb. and 18c for the 10/15-lb.; 
stocks fairly well sold up last week at 
these levels. Outside cities, 8/15-lb., 
quoted around 164% @16%c nom.; mixed 
cities and countries around 14@14%%4c; 
straight countries 104%@11%c. Chicago 
city light calf and deacons last sold 
at $1.15, previous week. 


KIPSKINS—Packers moved bulk of 
Nov. kipskins at close of last week at 
1442c for northern natives, 13c for 
northern over-weights, southerns a cent 
less, and branded at llc. One packer 
seld only Nov. brands early at 11c, but 
now moving others same basis. Another 
packer sold Oct. production at these 
prices and has orders for part of Nov. 
production, and prospects of moving all 
Nov. kips late this week. Car Nov. 
natives sold late this week at 14%c for 


northerns, also car over-weights basis 
13c for northerns. 


Later: One packer sold 10,000 Nov. 
kipskins at 14%c for northern natives, 
13c for northern over-weights, and llc 
for brands, steady; Nov. kipskins now 
cleaned up. 

Chicago city kipskins last sold at 13c 
last week, as previously reported. Out- 
side cities quoted around 12%@13c; 
mixed cities and countries about 11%4c; 
straight countries 942@10%éc. 

Packer Nov. regular slunks last sold 
at 90c. 

HORSEHIDES—Good city renderers 
quoted usually around $4.25, with full 
manes and tails, some quoting 10@15c 
higher in instances; mixed city and 
country lots usually around $3.85@4.00 
untrimmed, down to around $3.25 
trimmed. 


SHEEPSKINS—Dry pelts still scarce 
and quoted around 17c, nom., some 
ranging the market a cent up or down 
from this figure. With continued good 
demand for big packer shearlings and 
offerings very scarce, market quotable 
firm at last trading prices, No. 1’s at 
$1.00, No. 2’s at 75c and No. 3’s or 
clips at 50c, although some No. 3’s sold 
earlier at 45c; these prices reported 
obtainable at present. Pickled skins 
steady at $6.25 per doz., last trading 
price for packer lambs; sheep quoted 
around $7.25 nom. per doz., although 
running ribby now and quality not as 
good. Packer lamb pelts quoted around 
$2.75@2.85 per cwt. usually for Dec. 
pelts, or $2.20@2.35 each. Outside 
small packer lambs range usually $1.65 
@1.75 each, selected, with small ones 
at % to % price, according to dating 
and quality. 


New York 


PACKER HIDES—New York packers 
are closely sold up to end of November 
and no action as yet on December hides, 
with market quotable nominally on 
basis of western market. Total of 2,000 
Oct.-Nov. native bulls sold this week at 
10e 


CALFSKINS—Fair trade in city col- 
lector calfskins at prices steady with 
those reported last week. Total of 
8,000 collectors’ calf sold at $1.45 for 
5-7’s and $1.95 for 7-9’s; also 10,000 
collectors’ 9-12’s at $2.65. Packers’ 
ideas 10@15c over these prices. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 30, 1935, were 
2,997,000 lbs.; previous week, 4,004,000 
Ibs.; same week last year, 5,456,000 
lbs.; from January 1 to November 30 
this year, 226,929,000 lbs.; same period 
a year ago, 235,266,000 lbs. 


Shipments of hides from Chicago for 
the week ended November 30, 1935, were 
4,695,000 Ibs.; previous week, 5,715,000 
lbs.; same week last year, 6,857,000 Ibs.; 
from January 1 to November 30 this 
year, 272,697,000 lIbs.; same period a 
year ago, 281,552,000 Ibs. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, December 5, 
1935, as reported by the U. S. Bureau of Agricultural Economics: 


CHICAGO. 
$9.55@ 9.85 
9.00@ 9.60 
9.60@ 9.95 
9.25@ 9.70 
9.70@10.00 
9.35@ 9.80 
9.80@10.00 
9.80@10.00 
9.80@10.00 


Hogs (Soft or oily hogs, excluded). 
Lt. It. (140-160 Ibs.) gd-ch 
Medium 
Lt. wt. (160-180 Ibs.) gd-ch 
Medium 
(180-200 lbs.) gd-ch 
Medium 
Med. wt. (200-220 Ibs.) gd-ch.... 
(220-250 Ibs.) gd-ch 
Hyvy. wt. (250-290 Ibs.) gd-ch.... 
(290-350 Ibs.) gd-ch 
PACKING SOWS: 
(275-350 Ibs.) good 
(350-425 lbs.) good 
(425-550 Ibs.) good 
(275-550 lbs.) medium 
SLAUGHTER PIGS: 
(100-140 lbs.) gd-ch 
Medium 


9.35@ 9.60 
9.25@ 9.55 
9.10@ 9.45 
8.90@ 9.35 


9.35@ 9.75 
8.75@ 9.55 


Av. cost & wt. Wed. (pigs ex.) $9.75-229 lbs. 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 Ibs.) choice 
Good 


11.25@13.00 


7.25@ 9.25 
5.50@ 7.25 
STEERS: 

(900-1100 Ibs.) prime 13.75@14.50 
12.50@13.75 
9.25@12.75 
7.25@ 9.50 
5.75@ 7.25 
STEERS: 

(1100-1300 Ibs.) prime 14.00@14.75 
12.75@14.00 
9.50@13.00 


STEERS: 
(1300-1500 Ibs.) prime......14.25@15.00 
13.00@14. 25 
9.50@13.00 


10.25@11.50 

8.25@10.25 

5.00@ 8.25 

(750-900 lbs.) gd-ch. 8.25@12.00 
COWS: 

5.75@ 6.75 

4.50@ 5.75 

3.75@ 4.75 

BULLS: 

Good 


(ris. Ex.) (Beef) 
Canada eaeees .. 4.75@ 6.15 


Wah Seo eceeecees 9.50@11.00 


Slaughter Sheep and Lambs: 

LAMBS: 
(90 Ibs. down) gd-ch.*...... 10.50@11.60 
Com-med, 8.50@10.60 

YEARLING WETHERS: 
(90-110 Ibs.) gd-ch. 
Medium 

EWES: 
(90-120 Ibs.) gd-ch 
(120-150 Ibs.) gd-ch 
(All wts.) com-med 


ceccesee 8.25@ 9.50 


3.75@ 4.60 


*Quotations based on ewes and wethers. 
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E. ST. LOUIS. 


$9.55@ 9.85 
9.10@ 9.75 
9.65@ 9.90 
9.25@ 9.75 
9.75@ 9.90 
9.25@ 9.75 
9.75@ 9.90 
9.70@ 9.85 
9.65@ 9.85 
9.35@ 9.80 


8.90@ 9.25 
8.75@ 9.10 
8.65@ 9.00 
7.75@ 8.75 


8.75@ 9.75 
8.15@ 9.60 


$9.52-227 lbs. 


10.25@12.25 
8.75@11.50 
6.75@ 9.00 
5.75@ 6.75 


11.50@12.75 
9.00@12.00 
7.00@ 9.00 


12.00@12.75 
9.00@12.00 


12.00@12.75 
9.00@12.00 


9.50@10.50 


5.25@ 6.00 
4.25@ 5.25 
2.75@ 4.25 


5.75@ 6.25 
4.25@ 5.75 


9.75@11.00 
8.25@ 9.75 


10.25@11.35 
7.00@10.40 


8.25@ 9.00 
7.25@ 8.40 


4.00@ 5.00 
3.75@ 4.85 
2.75@ 4.00 


$9.25@ 9.40 
9.10@ 9.30 
9.30@ 9.50 
9.25@ 9.40 
9.40@ 9.60 
9.25@ 9.40 
9.40@ 9.60 
9.40@ 9.50 
9.40@ 9.50 
9.40@ 9.50 


9.00@ 9.15 
9.00@ 9.10 
8.90@ 9.00 
8.75@ 8.90 


8.75@ 9.25 
8.25@ 9.25 
$9.33-246 Ibs 


9.75@12.00 
8.75@11.50 
7.00@ 9.00 
5.25@ 7.25 


11.50@13.00 
9.00@12.00 
7.25@ 9.25 
5.50@ 7.25 


12.00@13.25 
9.25@12.00 
7.25@ 9.25 


12.00@13.25 
9.25@12.00 


9.00@10.50 
8.00@ 9.00 
4.75@ 8.00 


8.00@10.75 
4.75@ 8.00 


5.75@ 6.50 
4.35@ 5.75 
3.40@ 4.35 


5.50@ 6.00 
4.25@ 5.50 


8.00@ 9.50 
6.50@ 8.00 
4.50@ 6.50 


6.00@ 9.00 
4.25@ 6.00 


10.25@10.85 
8.75@10.25 


8.25@ 9.25 
7.25@ 8.25 


4.50@ 5.60 
4.25@ 5.50 
3.00@ 4.50 


OMAHA. KANS. CITY. 


$9.25@ 9.50 
8.85@ 9.35 
9.35@ 9.60 
9.10@ 9.45 
9.45@ 9.65 
9.25@ 9.50 
9.50@ 9.65 
9.50@ 9.65 
9.50@ 9.65 
9.40@ 9.60 


9.00@ 9.25 
8.85@ 9.10 
8.75@ 9.00 
8.00@ 9.00 


8.75@ 9.40 
7.75@ 9.00 


. $9.40-212 Ibs, 


9.75@12.00 
8.25@11.25 
6.75@ 8.75 
5.25@ 6.75 


11.25@12.50 
8.75@11.50 
6.75@ 8.75 
5.50@ 7.00 


11.50@12.75 
8.75@11.75 


11.75@12.75 
9.00@11.75 


8.75@10.75 
7.75@ 9.75 
4.75@ 7.75 


7.75@10.75 
4.75@ 7.75 


5.50@ 6.25 
4.25@ 5.50 
3.25@ 4.25 


5.25@ 5.50 
3.75@ 5.25 


8.00@10.00 
6.00@ 8.00 
4.00@ 6.00 


5.75@ 8.50 
3.50@ 6.25 


10.25@10.85 
7.00@10.25 


8.25@ 9.00 
7.25@ 8.25 


4.75@ 5.50 
4.50@ 5.50 
3.00@ 4.75 


ST. PAUL. 
$9.40@ 9.50 
9.25@ 9.40 
9.40@ 9.50 
9.25@ 9.40 
9.40@ 9.45 
9.15@ 9.40 
9.40@ 9.45 
9.35@ 9.45 
9.25@ 9.40 
9.15@ 9.35 


8.90@ 9.00 
8.85@ 8.90 
8.75@ 8.90 
8.75@ 8.85 


9.50@ 9.75 
9.00@ 9.35 


8.35@11.00 
6.50@ 8.75 
4.90@ 6.75 


8.75@11.15 
6.75@ 9.15 
5.25@ 6.90 


. 


11.15@12.40 
8.90@11.40 
6.90@ 9.15 


11.00@12.25 
8.90@11.15 


8.90@10.50 
7.50@ 9.40 
4.65@ 8.00 


8.00@10.75 
4.75@ 8.00 


5.25@ 6.15 
4.35@ 5.25 
3.15@ 4.35 


5.50@ 6.00 
3.90@ 5.65 


8.00@10.00 
7.00@ 8.00 
4.00@ 7.00 


7.00@ 9.50 
4.50@ 7.00 


10.25@11.15 
8.25@10.25 


8.25@ 9.25 
7.50@ 8.25 


4.50@ 5.50 
4.25@ 5.50 
3.25@ 4.50 





CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Iowa, Dec. 5, 1935. 


Demand for hogs was broad this 
week at 22 concentration points and 9 
packing plants in Iowa and Minnesota, 
and heaviest receipts since December 
were readily absorbed. Late sales good 
to choice 180- to 270-lb. truck deliveries, 
$9.20@9.45, few $9.55; railed deliveries, 
$9.65 or slightly higher; bulk deliveries 
at plants, $9.30 up; few local sales below 
$9.20; bulk 270- to 290-lb. truck lots, 
$9.10@9.40; 290 to 350 lbs., $8.80@9.30; 
160 to 180 Ibs., $8.90@9.35; 140 to 160 
Ibs., $8.30@9.00; good light weight 
sows, $8.50@8.85, few $9.00; medium 
and heavy weights, $8.00@8.70. 


Receipts week ended Dec. 5, 1935: 


This 
week, 

Friday, November 29 

Saturday, November 30 

Monday, December 2 

Tuesday, December 3 

Wednesday, December 4 

Thursday; December 5 


CANADIAN LIVESTOCK PRICES 


Top prices Nov. 28, 1935: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 
Week 
ended 
Nov. 28, 


TOPONtO wcccccccccccce ee 


— 
wi 
1934. 
$ 5.75 
5.50 
4.25 
3.50 
4.00 
2.25 


3.00 
2.50 


Last 
week. 
$ 6.25 


itata ate 
RSSSSSE 


as 


Im BIV!S 


Toronto . 
Montreal 


. 


RSRSSSEE 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


sssssszs 


~ 


$8 


Paatelstataeet 
RSRSSASH 
s3s329 2323-390 

SRSSSSSS 


Toronto ....6-.eeeeeecee 
Montreal 


AMMAN GH aI-I99 
SaARSSSas 
etal atabal stated 
assssxrsse 


Looking for a position? You can tell 
packers and sausage manufacturers all 
over the country about yourself through 
the “Classified” pages of THE NATIONAL 
PROVISIONER at small cost. 


The National Provisioner 





PE: 


KINDS OF LIVESTOCK KILLED 


Classification of livestock slaughtered 
under federal inspection in the United 


States during October: 
Sheep and 
—Cattle——- ——Hogs —lambs— 

(000 omitted.) 


Cows and 
Bulls and 
stags 
Barrows. 
Stags and 
boars. 
Lambs and 
yearlings 


NUMBER. 
411,168 952 
37 837 604 
31 1,859 1,551 
PER CENT. 
3.78 54.69 44.60 
4.16 57.61 41.54 
3.54 54.20 45.22 


ios} 
a 
Oo 


U. S. INSPECTED HOG KILL 


Kill at 8 points week ended Nov. 29, 


1935: 
Week 
ended 
Nov. 29. 
76,810 
20,352 
Omaha 16,170 
St. Louis & East St. Louis 33,271 
Ci 


Cor. 
week, 
1934. 


Prev. 
week. 


. Paul 28,414 29,643 
Y., Newark and J. C. 34,136 46,318 


245,035 490,878 


CANADIAN INSPECTED KILL 


Inspected slaughter of live stock in 
Canada during October, 1935: 
Oct., 10 mos., 
1935. 
638,199 
521,011 
2,280,640 
698,925 


2,288,337 


170,537 "712,398 


DISCUSS LIVESTOCK LOSS 


An almost total loss of nearly 200,- 
000 head of livestock per year results 
from killing or crippling of animals in 
transit from farm to market, R. F. 
Eagle, vice president of Wilson & Co., 
Inc., told guests of the National Live- 
stock Loss Prevention Board at a break- 
fast meeting at Hotel Sherman this 
week. In addition, 10 million hogs, 2 
million cattle, and nearly 1 million 
sheep per year sustain bruises suffi- 
cient to damage some of the meat they 
produce, Mr. Eagle said. As a result, 
farmers, packers, and transportation 
agencies lose approximately $3,000,000 


a year through killing or crippling of 
animals, and nearly three times that 
much through bruising of them—not to 
mention the humane issue involved. 


Out of every 100,000 animals in each 
classification, 98 cattle, 127 sheep, 192 
calves, and 261 hogs are killed or crip- 
pled in transit, the speaker reported. 
The financial loss involved ranged from 
$6.50 for a sheep up to $70 for the av- 
erage steer, in the case of fatal in- 
jury; and about half as high, in each 
classification, in the case of crippling. 
But with bruising losses accruing upon 
more than a fifth of all cattle and hogs 
handled, the total loss by bruising 








MEAT SUPPLIES AT EASTERN MARKETS 
(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


STEERS, carcass ending Nov. 30, 


previous 


week year ago........ 


COWS, carcass ending Nov. 30, 


previous 


week year ago........ 


BULLS, carcass ending Nov. 30, 


previous 
VEAL, carcass ending Nov. 30, 
previous 


week year ago........ 


LAMB, carcass ending Nov. 30, 


previous 


week year ago........ 


MUTTON, carcass ending Nov. 30, 

previous 

week year ago 

PORK OUTS, Ibs. 
previous 


week year ago........ 


BEEF CUTS, Ibs. ending Nov. 30, 


previous 


week year ago........ 


see eeeeee eeeeee 


week year ago........ 


stew eee ereeee - 


ending Nov. 30, 1935... 


eee eeeeee eeeeee 


6,608 
8,586 
7,748 
1,617 
2,384 


eececcccees eeee 646 


229 
317% 


eee cccccceces ee 195 


10,107 
13,513 
10,140 
25,181 
45,077 


eeveccece eovcce 729 


3,272 
3,739 
22,824 


eeeeee 


eee ccceccccces 1,519,481 


eee ee o 2,286,613 


eccccces seeeee el, 486,603 


418,212 
620,272 


RoCoho co mONEN 


ssksskea 


LOCAL SLAUGHTERS. 
ending Nov. 30, 1985........ese6 bate 
WEIS  ctckcccdvtiscecees eecceeese 
WOOK YORF BGO... cccccccccccce cocece 
ending Nov. 30, 1935 
previous 
week year ago........... oowen 
ending Nov. 30, 1935 
previous 
WOOK FORE AHO. cccccccccevvesccvecs eee 
ending Nov. 30, 1935 
previous 
week year ago 


CATTLE, head 8,234 
8,029 
8,401 


PACIFIC COAST LIVESTOCK 


Receipts five days ended Nov, 29, 
1935: 


CALVES, head 


Co Cobo CoCo Ite] 


Cattle. Calves. Sheep. 


Los Angeles 3,163 8,242 

San Francisco 3 525 600 

185 760 

DIRECTS—Los Angeles: Cattle, 74. cars;. hogs, 

73 cars; sheep, 57 cars. San Francisco: Cattle, 

170 head; calves, 100 head; hogs, 1,425 head; 
sheep, 2,600 head. 


HOGS, head 


47,016 


54,368 
65,409 


SHEEP, head 


RERSSSES 


3333-32390 90 
SRESESSS 





a talal tate 


LAST LONGER 


Made from best quality duck. Reinforced 
construction — no “weak spots”. They cost 
no more to begin with and they cost much 
less in the long run. Ask your driver! 


for a sample of this 


extra tough, high- 


asssskss 


gtadeduckso you can 
test its durability. 


BEMIS BRO. BAG CO. 


420 Poplar St., St. Louis, Mo 





Week ending December 7, 1935 








mounts nearly three times as high. On 
the average, bruising means a 38c 
waste for every head of cattle shipped, 
as well as a loss of 7c on every hog 
handled and 2%4c for every sheep. 


Overcrowding of animals in cars or 
trucks, and particularly shipping of 
smaller animals in unpartitioned space 
along with cattle, were blamed by the 
speaker for a great many of the in- 
juries incurred. Improper loading 
chutes and collision with gates or posts 
were other important causes, as were 
bruises from horns and bites, clubbing 
or whipping, projecting nails and splin- 
ters, and, in the case of sheep, being 
lifted by the wool, or bitten by dogs. 
Back and loin cuts which normally pro- 
duce the most valuable meat are parts 
most often found bruised. 


Some 150 railway representatives, 
veterinarians, packer and stockyards 
representatives, farm organization offi- 
cials, insurance men, humane society 
workers, and others interested in reduc- 
tion of injury total were in attendance 
at the meeting. They represented 
thirty-three states. Earle G. Reed of 
Columbus, Ohio, representing the New 
York Central Lines, is chairman of the 
loss prevention board, and H. R. Smith, 
Union Stock Yards, Chicago, is man- 
ager. Homer R. Davidson, Institute of 
American Meat Packers, Chicago, is 
vice chairman; Dr. H. Preston Hoskins, 
American Veterinary Medical Associa- 
tion, Chicago, secretary; and C. H. 
MecNie, Chicago and Northwestern Rail- 
way Co., Chicago, treasurer. 


CANADIAN BEEF BRANDED 


Red or first Blue or Total 
brand. second brand. branded. 
lbs. Ibs. Ibs. 


Out. BEB ccceecce 1,038,595 2,570,489 3,609,084 
PC Miiiccens \¢eeeed. “aedweis 34,331,491 
10 mos., 1954...... a RS ere 32,843,441 


LOSSES FROM BRUISES 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 


SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at 16 centers 
for the week ended Nov. 30, 1935: 


CATTLE, 
Week Cor. 
y week, 
1934. 
GRAEED on cccccsceccscces 30, 136 
Kansas City ° 2 5 20,493 
Omaha ..... 454 
East St. Louis »275 
St. Joseph 124 
Sioux City 
Wichita 


Fort Worth 
Philadelphia 
Indianapolis ... . 

New York & Jersey City. 8,234 8,029 





i G2 90-300 
SSSR28R 
FRaaba 





wind 
ASAE REN ASEH 
8 




















Oklehoma City .......... 5,104 9,381 911 
Cincinnati ..... . 2,848 3,384 »236 
Denver e 4,215 6,518 673 
St. Paul ... . 9,809 12,672 9,946 
Milwaukee coooce Geen 4,030 4,873 

WEEE -weendinig petacest 155,096 183,162 136,337 

HOGS. 

CO ee 76,810 86,250 135,341 
ME SD 2cececsdeves 20,352 16,448 25,652 
eae 14,519 16,442 63,189 
East St. Louis........... 19,799 24,413 35,516 
SS ~ aa 10,764 11,608 28,070 
DT atdccreeddedse 8,200 10,988 23,884 
. re pranaaee 1,459 2,620 5,132 
OE WORE cccccccccccee 3,444 3,676 5,65: 
ee 12,764 15,367 17,742 
Indianapolis ............. 14,967 14,846 24,029 
New York & Jersey City. 35,019 45,917 47,016 
Oklahoma City .......... 3,122 4,833 4,017 
DEE. vsccécsecencte 8,116 11,368 11,847 
EE. Shadacceanenievcns 3,016 4,591 7,696 
COS, a 19,356 24,819 28,909 
CO Re 7,541 13,995 12,120 

CE eckaawbdebcckanha 259,248 308,182 475,819 

SHEEP. 

BN icc ueieitaswkmauhe 41,164 36,618 52,030 
| ee 15,407 12,103 12,378 
DE Vist te seu venesewse 21,553 16,165 14,626 
) ee eee 10,552 15,262 7,238 
NS  eeereqesaer 11,073 =11,158 641 
PE sans esenekeee 13,825 14,943 15,154 
PL: iwcoweeekeenv ais 988 1,000 884 
_, -eRanpesn 2,413 3,565 3,729 
Philadelphia ............ 5,623 6,722 5,969 
SID «gain ami wacnicne 3,594 3,448 1,934 


New York & Jersey City. 54,368 65,409 54,005 
Oklahoma City 











DTD 2seeedeedeccde 2,602 3,290 1,215 
DE. Scéktewstauawen caus 3,126 3,199 2,777 
DE snescceeteceevees 13,268 19,774 13,977 
PO 6cccnctsccsces 1,355 3,178 2,127 

MD. acbuxevnn vousseu 201,782 217,585 197,925 


CANADIAN EXPORTS TO U. S. 


Livestock and meat exports during 
October, 1935: 


Oct., 10 mos., 10 mos., 

1935. 1935. 1934. 
COG. We cvecesce 11,245 96,156 4,245 
Uy 3,845 19,060 218 
rg “eeeerss 1,987 8,039 1,008 
BGO, TR ccccccce 331 1,054 
BE, DE ccccceccce 98,500 5,607,500 146,600 
Bacon, Ibs. ........ 38,700 317,700 295,800 
Ps WE. ovis toene 230,400 3,364,300 128,100 
Mutton & lamb, Ibs. 8,400 9,600 31,100 
Canned meats, Ibs... 201 1,574 2,265 
BEE cetececeerceee 100 . Ae 
Lard compound .... 95,200 498,000 3,500 





ST. LOUIS HOGS IN NOVEMBER 


Receipts, weights and range of top 
prices for hogs at National Stock 
Yards, Ill., for Nov., 1935, with com- 
parisons, reported by H. L. Sparks & Co, 


Nov., Noy., 

1935. 1934, 

RII, TIM stnccessecssievés 157, 482 292,433 

Average weight, lbs.......... 213 212 
? prices: 

arr re $9.95 $6.20 

BEND .canevoccececcoccesiews 9.25 5.75 

POE. R Se-awcenavncéeen 9.30 5.68 


Quality of hogs is improving right 
along. A good deal of soft corn is be- 
ing fed which keeps hogs from yielding 
better. 


NEW YORK LIVESTOCK 


Receipts week ended Nov. 30, 1935: 
Cattle. Calves. Hogs. Sheep. 








Jemmey City ..ccccce 56 9,102 5,270 20,032 

Central Union vf 1,328 coos 10,685 

New York ..... - 291 2,364 14,359 9,860 
Beteh sccvcceccces 6,605 12,794 19,629 40,52 


Previous week ..... 
Two weeks ago 





27 
14,400 23,521 57,255 
11,981 21,988 49,923 


U. S. MEATS TO CANADA 


Meat imports into Canada from the 
United States for October, 1935: 


Oct., 10 mos., 10 mos., 

1935. 1935. 1934. 

Ibs. Ibs. Ibs. 
|g MOTE Ree 1,721 19,360 20,839 
Bacon and ham..... 1,188 13,744 12,319 
7? eae _ 900 396,604 3,522,739 
Mutton and lamb. 554 6,362 6,222 
— ae 7,722 45,045 73,967 
uae acicaels. evade 1,847 3,071,316 
Lard compound .... 1,000 57,456 399,609 


RECEIPTS AT CHIEF CENTERS 


Week ended Nov. 30, 1935: 


At 20 markets— Cattle. Hogs. Sheep. 
Week ended Nov. 30....194,000 247,000 195,000 


Previous week .......... 270,000 348,000 248,000 
EE wivtewsequréenccoeegs 176,000 498,000 216,000 
DE dcmavenéivcdioncesens 174,000 454, 229, 
MEE deenteveeqeseccenet 197,000 628,000 335,000 
SSS 387,000 
At 11 markets: Hogs. 
Te SE DOR. Dic ccccccconcedcsssaad 216,000 
SEE SEE: wes 009400 a coc cece cevsunnte 286, 
19 Heeegevoe beeswotesedcudceeseneenseaen 445,000 
MED GececSuretsvevcecceccnceeseonees casi 384,000 
SEE 6esaeeeudcsdednesenewesegeeqent eeekiell 524,000 
BE Sb tncecescecerecéceqaersnesavncesoul 856,000 
At 7 markets: Cattle. Hogs. Sheep. 
Week ended Nov. 30..... 146,000 177,000 147,000 
Previous week .......... 180,000 238,000 161,000 
6660-nes accent eccueet 129,000 381,000 154, 








OFFICES 


Mich. 
“Baytendhie 











indurated 


touche’ Ky. 

Nashville, ‘Naik 

Sioux City,lowa 
Montgomery,A 





Indianapolis, Indiana 


Order Buyer of Live Stock 
L. ii. 


MceMURRAY 
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LIVE STOCK BUYER... 
HOGS a Specialty 


SPARKS & CO. 


National Stock Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 
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‘4 WICHITA. EE oe ee 8,106 10,726 7,975 | 
PACKERS’ PURCHASES — Se ie | 
Purchases of livestock’ by packers at principal Cudahy Pkg. Co a 802 449 680 988 Pk, SOON iccncecaee ease 2,413 3,585 sees 
for the week ending Saturday, November Jacob Be $2 - | 
$0. 1985. as reported to The National Provisioner. Wientea D. ss eee “i ‘ = = eben FOE wsstosenetseted ses US We i 
unn-Ostertag Co.... 5 eoee cece eose | 
CHICAGO. F. W. Dold & Sons. 98 cece 193 ; 
Cattle. Hogs. Sheep. Sunflower Pkg. Co... 17 .... 68 
~<. . Cre 4,908 2,795 9,155 Southwest Beef Co.. 22 | 
SOS. Wikcgens arociess 4.264 3,210 13,148 —— ——— CHICAGO LIVESTOCK 
Rts & Olsccc<cenceees 1,836 aig 4.224 DM St, con ccksen 1,802 523 1,389 988 Settee et Seete 6 Ge in Sh { 
CO. eee e ce eeee 4,14 1,41 yl N : atistics v | 
ye mer. Buev, Os... a mies, eee ee ye a — Stock Yards for current and comparative periods: 4 
G. H. Hammond Co...... 2,412 —s.aeee cocse NVER. . | 
DMMINS caccacckscaessi 10,941 11,418 8,006 Cattle. Calves. Hogs. Sheep. RECEIPTS. i 
$6.20 QUNETS co cecccccccscccces 6,366 20,643 6,861 4 our and Co 1.572 182 803 4,007 Cattle. Calves. Hogs. Sheep. { 
5.75 Brennan Packing Co., 1,989 hogs; Western Pack- Swift & Co......... 1,179 178 960 2'288 Mon., Nov. 25...16,502 2,763 19,973 16,634 | 
5.68 ing Co., Inc., 1,802 hogs; Agar Packing Co., 3,385 Shippers ...-........ Cake, . ghee ne ec Tues., Nov. 26... 9,882 1,794 19,700 9,976 | 
: hogs. QUE 5 nosis cies 187i "227 “'s77 2,645 Wed., Nov. 27...10,014_ 1,346 12,846 9,300 
ight , Total: 37,317 cattle; 5,792 calves; 46,655 hogs; . ; ie Nor. 2 oa” 814 14.655 11,800 j 
be- 47,586 sheep. eee eee 4,622 587 4,811 9,080 sat” Nov. 36.... 500 200 41500 —-2'000 
ling Not including 1,632 cattle, 805 calves, 28,757 Not including 1,878 hogs direct to packers —— — 
hogs and 1,584 sheep bought direct. through stockyards. Total this wack. oe omy v3.076 ett | 
vious week .. . , i] 
“Neate. Calves. Hogs. Sh cattle. Calves. Hogs. Sheep. Two'yei gss'33018 Sous Ho.seb ae 
attle. Calves. ogs. eep. attle. Calves. ogs. Sheep. Oo years ago.. . H 
Armour and o pee to 1 pS a yo god yon ome pa 5 Sabot a 4 ey 3,516 ~“SReceipts for year ago include 512 cattle, 231 
y Pkg. Co..... 2,262 1, 1, 154 Armour and Co...... Y ue , : 
eeie & — Rmeetnaage 1739 588 °... 2.032 Hilgemier Bros. : ene MT, saa calves bought by government. d 
Swift & Co......... 3,009 1,154 2,478 3,388 Stumpf Bros, ...... .... oes 87 tess SHIPMENTS, i 
. Wilson & Co........ 2,131 = 1,412 2,847 Meier Pkg. Co....... 82 4 120 15 1 
D: Kornblum & Son..... 959 2... ces. Indiana Provision Co. 23 : 3 Cattle. Calves. Hogs. Sheep. 
h Independent Pkg. Co. .... Knee 212 neee Schussler Pkg. Co... 11 awe coos +++»  Mon., Nov. 25... 3,435 269 1,456 2,669 i 
~~ DEE. ccaaccaten Gann 3,147 295 3,011 1,069 —- or a Co.. S i Saete one Toe. 26... 2,830 ps Sat a i 
0, Ar apbnitz . eee « eves ed., ov. , | 
0,685 i . .cavcdwenees 16,697 4,687 10,514 15,407 IEE v osinadosccce 2,380 1,384 12,063 4,470 Thurs., Nov. 28. “Holiday. : 
9,860 Not including 13,254 hogs bought direct Others .-.+.-++-0000. 900 26-165 0 (ye, Bev. 3B. 00 2,035 292 3,864 2,710 
, 7 4 — at. ov. 30.... “rae in 
0,527 OMAHA. WRG <i nnecacens 5,437 2,129 25,204 8,106 : : 
7,255 Cattle & MILWA 4 
9,923 UKEE, Total this week. .10,862 1,417 10,825 7,728 | 
c gene —_ ws Cattle. Calves. Hogs. Sheep.  Factngeond week . re oer ne Bs | 
frmny Pkg. Oo S557 «280881398 yamkintee Fig. GS S18 80 LOS 1S the years ago... 5319 "266 4,076 7,717 } 
aie oo 1,633 2,298 1.053 Armour and Co., Mil. 840 1,978 cies pide Total receipts for month and year to Nov. 30: i 
Swift & Co * 3'779 2,537 4'816 N. Y. B. D. M. Co. 39 owes tae ain —Novemher— ———_-Year. i 
RENEE. sischsneesecnscinwnen-. seit 9,239... See - f8 ay ee ee 1935. 1934: 1935. 1934. } 
the Eagle Pkg. Co., 7 cattle; Geo. Hoffman Pkg. Co., Others .............. 498 311 54 129 «Cattle ...... 170,779 216, 637 1,797,916 2,525,109 ' 
40 cattle; ae i. — ter Fag aitediaa seve mente 928'bus eons = 6 bt m.. 692 rig ity i 
Lewis Pkg. Co., cattle; Omaha Pkg. Co., a io ot 5 RE (82 7 DE. Sosceds ‘ : 
_— cattle; J. Roth & Sons, 26 cattle; South Omaha — . ae Cae 1.0 108 Ge ....-: 173.577 226,516 2'728,106 2,738,171 
oe. Shige Sa Pkg. Co., 419 cattle; CINNATI. WEEKLY AVERAGE PRICE OF LIVESTOCK. 


cm. Calves. Hogs. Sheep. 
0,839 Total: 14,121 cattle and calves, 21,113 hogs and S. W. Gall & Son. oS ore bie 251 Cattle. Hogs. Sheep. Lambs. 
































































































































2,319 13,598 sheep. Ideal Pkg. Co....... “24 295  .... Week ended Nov. 30. $10. 10 $9.60 $4.60 $11.15 
2,739 Not including 1,095 hogs and 7,890 sheep received Kahn's Sons Co.. 661 180 sg Sneed yaseaiesnectiong se 3S te te ce 
3.967 OS ee ee ee H. H’ Meyer Oo... oo sap S Ge De. ee oe ee 
13 EAST ST. LOUIS. J. Schlachter & Son. 206 “166 aay “ii BEE eecccccesevcess 5.95 3.25 1.75 5.70 
woe . J. & F. Schroth Co.. “12 1,957 1931 7 430 210 5.50 
, Cattle. Calves. Hogs. Sheep. J Stegner & C as ea tag REE ckantacde ks 11.10 8.25 3.10 7.85 
Armour -— eres eee Pet 4 oes Shippers op Polamstalg re 210 18 1,569 F -” prays 
Swift & Co......... 825 3,61: ‘ A: GIN 5 <8an cons Gane 
tae a &......... 2024 1151 pa er —_ eS ed Av. 1930-1934 ....$ 7.40 $ 5.00 $2.30 $ 6.50 
iS ne hy 9 Gd. 2200 1,346 2,151 by or 46 TD knkeoc tak ccine 2,646 1,169 9,786 1,700 SUPPLIES FOR CHICAGO PACKERS. 
Erey Pie. ~a mo ssa eet 2110 oa Not including 210 cattle, 96 calves and 700 sheep Cattle. Hogs. Sheep. 
Laclede Pkg. Co. "656 bought Girest. Week ended Nov. 30.... 31,959 0,859 42,072 
beep. Shippers .....++ +++. 3.674 3,640 14,021 750 RECAPITULATION. Previous week ........-. 27.718 83,519 33,374 
5,000 Others .......0-+-+0- Be 4,207 +++ 10, 538 Recapitulation of packers’ purchases by markets. pia od FLERE SONY = be 40,782 
8,000 nS AE ee 19,170 13,484 38,820 11,302 CATTLE. 1932 > 22570 136,393 53,651 
9,000 Not including 3,515 cattle, 2,566 calves, 19,129 Week Cex: 1931 34,643 223,486 63,789 
5,000 hogs and 2,049 sheep bought direct. ended Previous week, HOG RECEIPTS, WEIGHTS AND PRICES. 
7,000 ST, JOSEPH. i Nov. 30. week. 1934. No. Avg. ——Prices—— 
‘ogs. Cattle. Calves. Hogs. Sheep. Some Mi poh bay ty ged Rec’d. Wet. Top. Avg. 
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Mr. Packer— 
Mr. Retail Butcher: 


by suggesting PORK SAUSAGE for the Xmas Turkey Dressing — A Real Holi- 


day Treat — For that rich, ripe, delicious 
flavor you should use 


Griffith’s Pork “C” 
Dry Soluble Spice 


A complete seasoning without waste containing 
the pure essential flavors. For those who do not 
care for “sage flavor’ you can use Griffith’s 
“PORK B”—YOU CAN NOT GO WRONG—you 
get a clear uniform product without “Specks” and 


foreign matter. 





THE GRIFFITH LABORATORIES 


1415-25 WEST 37th STREET, CHICAGO, ILLINOIS 


CANADIAN FACTORY AND OFFICE: 1 Industrial Street, Leaside, Toronto 12, Canada 


Aaa to your holiday turkey sale 


Use 6 to 8 oz. to each 100 Ibs. 
of well-chilled chopped meat. 










Griffith's 
Perfec ted 





Sausage Seasoning 
onY canaien 
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Heekin Cans 


@ ATTRACTIVE, 
colorful, lithographed 
cans certainly create 
an impression of 
quality. Today, 
neither the dealer 
nor the consumer 
wants merchandise 
of any kind that is 
not packed in an at- 
tractive container. For years Heekin has 
served packers with lithographed cans for 
every requirement. Today Heekin personal 
service is ready to assist you in making 
your present can more beautiful . . . more 
attractive for the purchaser. Write for 

information. 


The Heekin Can Co. 


Cincinnati, Ohio 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Dec. 7, 1895.) 

Low record price on lard was believed 
to have been made at New York when 
“choice Western steam” lard sold at 
$5.60 per cwt. 


P. D. Armour said he did not contem- 
plate establishing a great packing- 
house, modelled after Chicago plans, in 
Argentina, but that he had made some 
investigations as to the possibility of 
meat curing in South America. 


President Cleveland’s message to 
Congress comments on the unjustifiable 
position the. government of Germany 
thought fit to assume toward the 
United States in the matter of exports 
of live cattle and meat products. Re- 
ciprocal and_ retaliatory measures 
against embargoes were advocated by 
the press. 


The new packinghouse of the Frye- 
Bruhn Co., Seattle, Wash., was nearing 
completion. 


California and Nevada Meat Co. or- 
ganized at Oakland, Cal., with a capi- 
tal stock of $100,000. 


International Lard & Oil Refining 
Co., of New York, purchased ground 
at Boston, Mass., for plant. Company 
capitalized for $10,000,000, with Cor- 
nelius B. La Vergne as president. 


Average weight of hogs at Chicago 
in November was 241 lbs., compared 
with 235 Ibs. in November, 1894, and 
262 Ibs. in the same month of 1893. 


Wilson Bray, 70 years old, who died 
in Lambertville, N. J., was patentee of 
the first refrigerator ever built for con- 
veying meats, etc., across the ocean. 


MEAT PACKING 25 YEARS AGO 
(From The National Provisioner, Dec. 10, 1910.) 


Secretary James Wilson (for 14 years 
at the head of the U. S. Department of 
Agriculture) made his annual report, 
reviewing the tremendous agricultural 
production of the past year, and de- 
fending the farmer against the charge 
of high prices. He praised the meat 
mspection law and its enforcement, and 
complimented packers for their support 
of it. Value of animal products for the 
year increased 424 million dollars. 


Edward A. Cudahy was elected presi- 
dent of the Cudahy Packing Company, 
Succeeding the late Michael Cudahy. J. 
M. Cudahy was clected vice president 
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and A. F. Borcherdt secretary. It was 
announced that the company’s general 
offices would be mevode to Chicago. 


Directors of Swift & Company 
recommended increase in capital stock 
from $60,000,000 to $75,000,000. 


Chas. Wolff Packing Co., Topeka, 
Kans., was building a new refinery and 
ice plant. 


Muskogee Packing Co., Muskogee, 
Okla., was incorporated with G. E. 
Schneider, Memphis, Tenn., as presi- 
dent. 


Sixth annual meeting of the Ameri- 
can Society of Refrigerating Engineers 
was held at New York City, with Ed- 
ward N. Friedman, New York City, 
elected president. 


Packers’ purchases of hogs at Chi- 
cago for the week ending December 3, 
1910, totalled 114,800 head; average 
price, $7.19. Purchases for the year to 
date, 4,157,300 head. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 27,5938 cattle, 5,211 
calves, 39,543 hogs and 32,087 sheep. 


James Walker, 67 years old, for many 
years an employee of Swift & Com- 
pany, superintendent of the cattle kill- 
ing department at the time of his re- 
tirement 10 years ago, died in Chicago 
on December 5. Funeral services were 
held December 7, with interment in 
Lyonsville cemetery, Western Springs, 
Ill. 


A. G. Black, chief of the U. S. Bu- 
reau of Agricultural Economics, spoke 
on “Progress in Marketing, 1935,” at 
the annual convention of the National 
Association of Marketing Officials, held 
in Chicago on December 4, 5 and 6. 


Thomas H. Glynn, vice president, 
Welsh Packing Co., Springfield, Mo., 
visited in Chicago this week. 


M. C. Scheumann, superintendent, the 
E. Kahn’s Sons Co., Cincinnati, O., was 
a Chicago visitor this week. 


Samuel M. Rosenthal, formerly sales 
manager of Ben H. Rosenthal & Co., 
Dallas, Tex., is now associated with the 
beef department of Clarence R. Lazerus, 
Inc., Chicago packinghouse products 
brokers. 


Harry Twedell, Geo. A. Hormel & 
Co., Austin, Minn., was in Chicago 
during the week. 


D. G. Madden, general manager, East 











CORNED BEEF WITH A REPUTATION. 


Chicagoans have the Harding’s corned beef habit and one glance at the delicious 
product pictured here will tell the reason why. Harding restaurants serve two 
tons of corned beef every day—a real job of meat merchandising. 
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C. D. Plates and C. D. Cut-More Knives 
“—, for Superior Service 


The O. K. Knife with changeable Double 
Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C. D. Cut-more changeable blades 
fit in all O. K. Holders. The C. D. Cut- 
more solid knives are guaranteed to out- 
last any other make or style of knives. 


~—e 


Sena for price and circular regarding 
the O. K. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATES. 


The Specialty Mfrs. Sales Co., 2021 Grace St., Chicago, IIL. 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 


PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 





Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 








CHRISTENSEN & McDONALD 
ARCHITECT & ENGINEER 


59 East Van Buren St. Chicago, Illinois 


@ Specializing in Meat Packing Plants, Refrig- 
eration, Air Conditioning, Financing 











SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
3ONo. LasALLe ST. CHICAGO, ILLINOIS. 


. 7 SERVING 
THE MEAT PACKING INDUSTRY 











Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 

















The National Provisioner 





Om rtywd & meees 


cl 
E 
n 
P 
Vv 
C 
& 


yy >, OQ & et on 


rtm 


eS Os’ =" Oo 


Qader od oS ott oe eo uh 








Tennessee Packing Co., Knoxville, Tenn., 
was a visitor in Chicago this week. 


A. C. Hofmann, president A. C. Hof- 
mann & Sons, Syracuse, N. Y., was a 
visitor in Chicago this week, attending 
the International Livestock Exposition. 


Louis Joseph, manager beef depart- 
ment, Wilson & Co., New York, was a 
visitor in Chicago this week on his re- 
turn from a vacation trip to California 
via the Panama Canal. While in Los 
Angeles he attended the Great Western 
Livestock Show, buying some prize 
cattle for the Wilson plant in that city. 
At Chicago he attended the Interna- 
ticnal and bought prize cattle for his 
New York organization. 


J. C. Peyton, president, Peyton Pack- 
ing Co., El Paso, Tex., was a recent 
visitor in Chicago. 

Among the livestock producers, com- 
mission men and meat retailers zath- 
ered in Chicago during the week to 
attend the International and the semi- 
annual meeting of the National Live 
Stock and Meat Board, of which they 
are directors, were J H. Mercer, To- 
peka, Kans.; D. M. Hildebrand, Seward, 
Nebr.; W. B. Tagg, Omaha, Nebr.; 
H. W. Farr, Greeley, Colo.; O. M. 
Plummer, Portland, Ore.; I. W. Ringer, 
Seattle, Wash.; and A. Sykes, Ida 
Grove, Iowa. 


NEW YORK NEWS NOTES 


Visitors to New York last week in- 
cluded W. R. Brown, legal department, 
H. E. Welhener, canned meat depart- 
ment, and Don Smith, advertising de- 
partment, Wilson & Co., Chicago; also 
vice president D. W. Creeden, and L. 
O. Alkire, sausage department, Swift 
& Company, Chicago. 


K. D. Fogg, beef department, Swift 
- & Company, New York office, and Fred 
Riggs, Swift Gansevoort-Barclay mar- 
ket, are spending a few days in Chi- 
cago. 


R. L. Fischer, telegraph department, 
Armour and Company, Chicago, was in 
New York last week. 


Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended November 30, 1935, was as fol- 
lows: Meat—Brooklyn, 85 Ibs.; Man- 
hattan, 198 Ibs.; Bronx, 35 Ibs.; Queens, 
65 lbs.; total, 383 Ibs. Poultry—Brook- 
lyn, 189 lbs.; Manhattan, 159 Ibs.; 
Bronx, 7 lbs.; total, 355 Ibs. 


More than 650 people enjoyed manu- 
factured Southern atmosphere with 
Yankee hospitality on November 30 
when the grand ballroom of the Astor 
Hotel was completely transformed to 
represent “Old Kentucky.” This was 
the occasion of the seventh annual din- 
ner dance of the Hygrade Food Prod- 
ucts Corporation, the program for 
which was arranged by a committee 
consisting of J. Bernstein, N. Meyer, 
H. Stenzler, B. Miller and A. Kaplan, 
with L. Rosin, chairman. During the 
dinner of fried chicken, Southern dishes 
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and mint juleps, Broadway, radio and 
concert stars entertained the guests, 
among whom were Dr. J. G. Rivkin, 
Dr. M. Frederick, Dr. George Slotkin 
of Buffalo, Charles Walsey, and Albert 
Rosenblatt. Hygrade officers present 
were Samuel Slotkin, president; I. 
Chorney, vice president, and K. R. 
Woodruff, secretary. At midnight the 
Hygrade sweepstake was conducted. 
This featured a race of three live horses 
with jockeys, the track being laid upon 
the stage of the ballroom. The horses 
carried the colors of the various 
branches of the company and ran on 
a moving platform. A valuable prize 
was awarded the successful contestant. 


NEW EQUIPMENT COMPANY 


John J. Dupps, jr., long associated 
with the packinghouse equipment field, 
has established the John J. Dupps Co., 
with offices in the Temple Bar Build- 
ing, Cincinnati, Ohio. The new com- 
pany, now being incorporated under the 
laws of the state of Ohio, will design, 
build, and sell a complete line of meat 
packing and rendering machinery and 
equipment, specializing in the dry ren- 
dering end. 

Mr. Dupps has been affiliated with 
the machinery sales department of the 
Cincinnati Butchers’ Supply Corpora- 
tion since 1913. In 1917 he represented 
the company in its sales on the Pa- 
cific Coast, and in 1921 opened its Chi- 
cago office. He promoted the sale of 
the Myrick D. Harding system of dry 
rendering in 1922 and has devoted much 
attention -to the development of this 
type of rendering since that time. In 
1931 he returned to Cincinnati as vice- 
president and general sales manager, 
which position he held at the time of 
his retirement on December 1. 


HEADS NEW COMPANY. 
John J. Dupps, jr.. whose new company 
will offer its own line of packinghouse 
equipment to the industry. 


COUNTRYWIDE NEWS NOTES 


Edward P. Harrison, advertising 
manager, Rochester Packing Co., Ro- 
chester, N. Y., was a recent speaker 
before the meeting of the Rochester 
Association of Manufacturers’ Repre- 
sentatives. 


E. E. Evans, formerly assistant gen- 

eral manager of plants for Armour and 

Company, has been 

made general man- 

ager of Jacob E. 

Decker & Sons Co., 

Mason City, Ia., 

following the ac- 

quisition of the 

Decker plant and 

business by Ar- 

mour interests. 

Operation of the 

Decker business by 

Armour began on 

October 19, and Mr. Evans has taken 
up his residence at Mason City. 


Forman Casing Co., Inc., has an- 
nounced its removal to larger quarters 
at 231 Maujer st., Brooklyn, N. Y. 


Charles E. Nelson, president, North 
American Cold Storage Co., Milwaukee, 
Wis., passed away after an extended 
illness. 


Business of the Scanton, Pa., branch 
of the Cudahy Packing Co. will be car- 
ried on in the future from the Pittston 
plant. 


Newly constructed Robles Packing 
Co., Coolidge, Ariz., was recently opened 
officially with a program and barbe- 
cue. M. Robles is president and R. M. 
Elias is secretary-treasurer of the or- 
ganization. 


Tom Combs, cattle buyer for Armour 
and Company, has been transferred 
from Oklahoma City, Okla., to St. Louis, 
Mo. 


Officers of the Cincinnati Meat Pack- 
ers’ Association were chosen for the 
coming year at a meeting held in that 
city December 3, as follows: President, 
Henry Moellering, general manager 
Lohrey Packing Co.; vice-president, 
H. Harold Meyer, president H. H. Meyer 
Packing Co.; secretary and treasurer, 
C. W. Riley, jr., well-known packing- 
house broker. 


Oscar Mayer & Co., Madison, Wis., 
has started construction of a plant for 
chemical treatment of packinghouse 
waste. 


James Saunders, oldest employee in 
point of service of Kingan & Co.’s 
Indianapolis plant, died November 30. 
He had been associated with the com- 
pany for 63 years, entering its employ 
on March 22, 1872, as a livestock han- 
dler and was active in his duties as 
night superintendent until within a few 
weeks of his death at the age of 77 
years. Those associated with him re- 
cal] his robust and hearty personality, 
and in his passing the company feels 
that it has lost a most faithful and 
efficient employee. 
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When Sinking Sales Curves Cry “Danger”! 
Call Mayer for Help! 





Pork Sausage Profits 


depend on flavor! The surest way to get the The principals of this organization are 
finest flavor in your pork sausage is to use all sausage making and curing ex- 
H. J. Mayer Pork Sausage Seasoning. It makes perts. They have wide experience in 
pork sausage taste better, sell better, bring the field. They can show you how to 


put new life in your regular line, and 
« o ’ 
The Man Who Knows” greater profits. Jt costs no more to use! create profitable new products through 


6819-27 S. Ashland Ave. th f M Se i 
H.J.MAYER & SONS CO. cnicaco, 1Ltinois and ‘Neverfail Cure. Write for full 


CANADIAN PLANT: WINDSOR, ONT. details today! 




















PRESTIGE 


Zachary Taylor was the first 
M A Pp - EK I N E President to reside at the old 

Willard — known modernly as 
_ “the Residence of Presidents." 
brings out the flavor of Enjoy its modern luxury — have 
the social distinction and con- 


venience of this preeminent 
address. 


ham and sausage. Adds 


new appeal to many pork 
Single Rooms with Bath $4 up 


products. Try it in your Double Rooms with Bath $6 up 
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own formulas. 


Ne 
. WILLARD HOTEL 


“Residence of Presidents” 
@ CRESCENT MANUFACTURING COMPANY WASHINGTON, D. C. 


130PR North Wells Street, Chicago, Illinois H. P. Somerville; Managing Director 
654PR Dearborn Street, Seattle, Washington 





























WE ALL WARM TO THE SIGHT 
OF AN OLD FRIEND 


He has stood the test of time. To us, he is a symbol of all those fine qualities we like best... 
We like to think that this is true, also, of our Circle U Brand Dry Sausage. It, too, has stood 
time’s test, and won its friends .. . not in a few weeks... or a few months... but in more than 
50 years. 
@ There is a variety for every taste . . . for every nationality. A complete line. Shown here are: 
@ 1. Salami @ 2. Thuringer @ 3. Genoa Salami 
@ 4. Cooked Salami in artificial casing @ 5. Peperoni 


OMAHA PACKING COMPANY :: CHICAGO 
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Consumer Determines 
Meat Prices 


(Continued from page 17.) 


made reduction of crops—the meat sup- 
ply very quickly reflects that fact. 

Of course it isn’t possible to fluctu- 
ate the number of meat animals as 
rapidly as the supply of feed crops 
changes, but the same net effect is 
obtained by making the existing ani- 
mals either light or heavy, as the case 
may require. For example, a normal 
number of beef animals has been mar- 
keted during this current year but the 
supply of beef is a little less than nor- 
mal because the animals have not been 
fattened as they might have been had 
the supply of feed been ample. 


The business man will appreciate in- 
stantly that a serious distribution and 
price problem is involved when the 
volume of production has no direct re- 
lation to consumer requirements. And 
when you add to this the fact that the 
product handled is highly perishable, I 
am sure you will agree that the busi- 
ness of supplying meat is a complex 
one. 


Packer Not an Arbiter 


Packers and retailers stand between 
producers and consumers—linking the 
farm to the table—endeavoring as best 
they are able to serve two masters— 
not an easy task. 


In the nature of things, producers 
press for higher prices and consumers 
press for lower prices. It isn’t “in the 
wood” that both should get what they 
want, nor is it in the power of the 
packer to act as arbiter—and he doesn’t 
attempt to do so. He is merely the 
agency through which producers and 
consumers compromise their ideas as 
regards values and volumes. 


I want to reiterate this assertion— 
that the packer is the agency of com- 
promise and not the arbiter of prices. 
Therein lies the answer as to who 
makes the price of meat. 


Nowhere in the world of commerce 
car be found a better illustration of 
the working of the law of supply and 
demand than in the meat business. It 
works effectively, but so automatically 
that the casual observer does not recog- 
nize it, principally because his individ- 
ual part in it is so very small. 


Housewife Holds the Key 


I will venture the opinion that if 
anyone should ask his wife whether or 
not she is a factor in determining meat 
prices, she would instantly respond in 
the negative. Nevertheless and not- 
withstanding, every purchaser of meat 
isa factor in the determination of meat 
prices, for the whole price structure 
hinges on whether the woman who goes 
to market buys or whether she doesn’t. 


i When the housewife thinks the price 
is too high, and doesn’t buy, the retail 
dealer is confronted by the prospect of 
having unsold meat in his shop. He 
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knows he cannot let that happen for 
two reasons: 


First, his business is founded on turn- 
over, and unless he keeps a normal vol- 
ume flowing through the store his over- 
head expense will ruin him. 


Second, he knows that meat which is 
“in the bloom” on Tuesday will deteri- 
orate in quality by Thursday, and so 
he cannot be arbitrary in the matter of 
price. 


Must Fit Price to Buying Needs 


You may not see him do it, but the 
fact is that when meat doesn’t move at 
the price shown on the price card he 
just quietly changes the price card. He 
may reduce it from 40c to 39c or to 38c, 
but if he is a good merchant he will 
very quickly find the price at which 
the product will move into consumption. 
And while the housewife may not have 
thought she had a vote in the matter, 
she was the all-important factor. 


While it is true that meat is our 
most important food, it is likewise true 
that there are substitutes for it. Every- 
one in the meat business knows that 
when the price of meat gets too high 
people will turn to fish and cheese and 
cereals and fruits and vegetables. 


Therefore, it is absolutely incumbent 
on the retailer to price his product 
within reach of the housewives’ pocket- 
books. The packer is in exactly the 
same position, and between them this is 
done so effectively that every year all 
the meat which is produced is con- 
sumed. 


Destroying Meat to Affect Prices 


You never heard of meat being de- 
stroyed because there was no market 
for it. In making this statement I am 
not overlooking the fact that recently 
our federal government caused a num- 
ber of meat animals to be destroyed in 
whole or in part, to bring about a better 
relationship between supply and de- 
mand. 


A market existed for the meat from 
those destroyed animals, and that mar- 
ket would have been found by the meat 
industry had the animals been per- 
mitted to come to market. Of course, 
had they come the price of livestock 
might have been affected adversely, and 
that was the principal consideration of 
the federal administration. But aside 
from this one instance there has never 
been, to my knowledge, any destruction 
of livestock and meat for the purpose 
of affecting prices. 


Without meaning to be critical of our 
federal government I voice the hope 
that we will never again see that meth- 
od employed. 


Duty to the Producer 


In a nutshell, then, meat prices are 
fixed by consumers, and the packers’ 
responsibility to the producers is to see 
that the price includes the last cent 
which the consuming public will pay 
for the available supply. There isn’t 


any way to discharge this responsibility 
to the producer other than by constant- 
ly testing the market to see if higher 
prices could be obtained. 


When the buying power of the con- 
suming public is strong, prices just nat- 
urally move up. When the supply is 
short, they do likewise. When condi- 
tions reverse themselves, prices move 
down but all the time—and this is im- 
portant to remember—people are found 
who buy all of the meat that is ready 
for market. 


While I am on this subject of finding 
a market for the available meat supply, 
I want to explode the theory of those 
people who say that the meat supply is 
manipulated for speculative gain. I 
won’t pretend that there is no specula- 
tion in meat, or that speculators have 
no part in the meat business, but the 
fact is that meat is freer from specula- 
tion than are most commodities. 


Not a Speculative Game 


Nearly all the beef and lamb which 
comes to market is sold for consump- 
tion within a week or ten days from 
the time of slaughter. The same thing 
is true of about 30 per cent of the pork 
supply exclusive of lard. The highly- 
perishable nature of fresh meat makes 
this absolutely necessary. Storage 
stocks are largely made up of meat in 
the process of cure—hams and bacon— 
but even cured meats have definite age 
limitations, and after they have been 
taken out of the pickle vats and smoked 
they are under the necessity of being 
sold quickly. 


On a scale that is so broad as to ren- 
der the exceptions unimportant the flow 
of fresh and cured meats parallels the 
flow of livestock to market, and as long 
as the public maintains its present eat- 
ing habits and preferences, it will con- 
tinue to be necessary for the meat in- 
dustry to sell the entire available sup- 
ply at almost the exact rate that meat 
animals come to market. 


Getting the best price is the service 
the industry owes the producer. 


The industry’s service to the consum- 
ing public is to make available every- 
where fresh wholesome meats in known, 
recognizable quality, in form desired 
by the housewife and at the lowest 
possible cost for the service rendered. 
Please differentiate between cost of 
meat and cost of service. They are 
really separate items, but unfortunately 
it is customary to lump them together 
and completely ignore the _ service 
charge. 


Retailer's and Packers Overhead 


The government made a study some 
years ago which led to the conclusion 
that the average retail dealer’s over- 
head expense (including such profit as 
he is able to make) is about 23 per cent. 
With increased taxes, increased labor 
payrolls, increased credit losses, etc., I 
feel sure that the retailers’ overhead is 
higher than 23 per cent today, without 

(Continued on page 48.) 
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‘For the Petail Meat 
Dealer 


Goinc Up/ 


When Rents Rise 


What Is the Dealer to Do? 


REPARE now for the landlord’s 
demands for more rent! 


Many retail meat dealers will have to 
meet this problem soon. Preparedness 
will probably mean the difference be- 
tween a satisfactory and unsatisfactory 
bargain. 


Alternative locations, percentage 
plans, building or special lease negotia- 
tions are some of the ways in which 
the retailer can keep the upper hand 
in the situation—if he acts in time. 


It is hard to say which is the more 
pathetic figure—the meat merchant 
who is forced by his landlord to pay a 
high rental and is ruined, or the deal- 
er who refuses to pay an increased ren- 
tal and moves to a location where much 
of his business is lost. 


Higher Rents Inevitable 


Right now the glint in the landlord’s 
eye is warning that he will soon make 
new demands on one thousand Main 
Streets in America. The skill with 
which the meat merchant bargains will 
largely determine his success during 
the recovery period ahead. 


These upward readjustments of ren- 
tals are inevitable. In a town prob- 
ably typical of the United States, a sur- 
vey reveals that rents on Main Street 
now average between 40 and 50 per cent 
below the high of 1929. The condition 
Was uneven. Some merchants have been 
more fortunate than others during the 
depression. On the whole, business 
rents were at rock bottom. But the 
picture is beginning to change. 


How is the meat retailer going to 
answer when the landlord comes 
around ? 


In recent lease negotiations of a large 
retail store the landlord had demanded 
a figure which, on the basis of current 
business, the merchant could not afford 
to pay. The latter recognized, how- 
ever, the trend of business was up- 
ward—he might well be able to pay the 
amount asked in 1937. There was a 
chain store bidding for the location, 
and something had to be done. 


The ingenious idea of the merchant, 
which his friend, the landlord—yes, re- 
tail merchants and landlords some- 
times are friends!—was glad to accept 
—called for a fixed rental, plus 5 per 
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cent on all sales over a certain figure. 
If he got the sales, the dealer knew he 
could afford to pay 5 per cent of them 
to the landlord. The landlord had con- 
fidence in the dealer to get large vol- 
ume if it was to be had. 


Takes Speculation From Rent 


There should be widespread use of 
the percentage principle in the years 
immediately ahead. No meat dealer 
can afford to have his rental cost (as a 
percentage of his sales) a speculative 
matter. He should extract from it all 
the risk that he can. One way to do 
this is to pay only that rental which 
minimum volume will warrant, but this 
policy is not always possible. When it 
is not, the merchant should do his best 
to secure a percentage deal. 


Some years ago the leading meat 
dealer in a small town rented a store, 
while across and up the street a block 
he owned a store building in which a 
merchant in another trade did business. 


This seemed a very peculiar situa- 
tion. The fact was, however, that the 


foresighted meat dealer, to be pro- 
tected when his lease expired, had 
bought a vacant lot, and let it be known 
that he was all ready to build. This 
brought the landlord to time—he con- 
tinued the lease on favorable terms. 


Later the meat dealer erected a store 
building and received excellent rent for 
it. For years he got a higher rent 
from the tenant in his own building 
than he paid the landlord for his own 
store. He was a wise meat dealer! 


The principles of negotiations are 
quite simple. The man who has the 
greatest power usually makes the best 
deal. So when entering any leasing 
contest the retailer should have a po- 
sition of strength. How can he get 
this? 


Scout For New Locations 


He can scout out the local situation 
so that he knows of at least one, per- 
haps more, good locations which he can 
lease on suitable terms. Ordinarily, 
any location to be suitable must be as 
good, from the standpoint of traffic, 
customer convenience, store neighbors, 
front and premises, as the one at pres- 
ent occupied. One meat merchant per- 
ennially is discussing premises with 
bankers, landlords, other business men. 
He always knows of several locations 
he could move to. 


If he has no alternative locations the 
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WHEN THE LANDLORD COMES TO CALLI 


As business improves the landlord wants to “jack up” the rent. What is the dealer 
to do about it? 


The National Provisioner 
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meat dealer—taking it for granted that 
he is working months ahead—can per- 
haps find a land owner who will build 
for him on a vacant lot. There is al- 
ways capital available for building, and 
owners again are interested in putting 
their property on a revenue-producing 
basis. 

Fortified with alternatives, the mer- 
chant should start conversations with 
the landlord at an early date. Before 
the landlord starts to raise the rent, 
in other words, the dealer begins to 
talk of a move. 


See the Landlord First 


An aggressive policy has much to 
recommend it when a period of advanc- 
ing rents is probable. Many landlords 
have reduced their charges to very low 
points, only on the understanding that 
they were month-to-month. Wise mer- 
chants are going to put their leases on 
a term basis, at low figures. And with 
overtures to the landlord—coupled with 
alternative courses which have been 
charted—they will be able to do this in 
many cases. 


What of the merchant forced to pay a 
rent larger than he can afford, with the 
alternative of moving, and no suitable 
location known ? 


There are several things this man 
can do, making the best of a bad situa- 
tion. He can hold out for improve- 
ments such as a new front. He can 
require his lease be signed for a term, 
with the provision that he can cancel 
at any time on six months or perhaps 
on three months notice. Thinking that 
the stipulation will have no practical 
value, but obtaining it for the remote 
possibility, he requests that he be given 
option of a renewal at the same figure. 


Ending An Unprofitable Lease 


With such an agreement as has been 
described, the meat dealer who finds 
the rent is beyond his means is in a 
position to end it before he is ruined. 
Also, with such a provision, he is in a 
position at any time to discuss terms, 
making a rent reduction the price of 
his continued occupancy. 


Most meat merchants require. all 
their capital and credit for operation 
of their business. They are not in a 
position to carry real property. Never- 
theless, the present is considered by al- 
most all bankers, and economists in 
general, as not only a safe but an op- 
portune time to acquire real estate. The 
master stroke may be to buy the land- 
lord’s building from him. 


Generally speaking, real estate, in- 
cluding business property, can be 
bought at present at a very low figure 
—one which, in the case of nearly any 
meat merchant, will give him premises 
at a cost considerably below what he is 
certain to pay for rent in more normal 
years ahead. 


There are various ways of approach- 
ing this vital problem in meat store 
Management. There’s a glint in the 
landlord’s eye! Prepare for the issue! 


Week ending December 7, 1935 


RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 


NEW YORK. CHICAGO. 
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snl -_ Sn) Sa = onl 
eS ct cs cs ex es 
o8 © 6 of © ° 
Beef: 45 Bs 22 28 28 28 
Porterhouse steak ... .45 .38 .34 .40 .36 .32 
Sirloin steak ........ -88 .32 .30 .387 .30 .26 
Round steak ........ 36 .30 .28 .30 .26 .22 
Rib roast, 1st 6 cuts.. .32 .26 .23 .29 .24 .20 
Chmck roast ....cccce 26 .18 .16 .28 .17 .15 
Plate beef .......... ae « 8 15 10 98 
Lamb: 
pakedteaeeseeey 27 .22 .21 .27 21 £20 
EAD GRIND ccccecccne 38 .32 .32 .37 .30 .28 
TD GREE occ ccccescs Sl .27 32 .26 .24 
EE dec cesvesénes 12 .10 14 .12 .10 
Pork: 
Chops, center cuts.... . -26 .26 .84 .25 .25 
Bacon, strips ........ 42 .31 .28 .40 .29 .20 
Bacon, sliced ... P 36 .28 .46 .35 .26 
Hams, whole ... -24 .19 .29 .28 .17 
Picnics, smoked .. ae 28 ae a 
BN pakadsccscecsens 16 .11 .19 .14 9 
Veal: 
IN cic.b0-0:54-0i6:'0'000 44 .37 .36 .38 .30 .29 
Loin chops .......... 36 .380 .30 .31 .25 .24 
SS aaa 30 .26 .25 .28 .22 .20 
Stewing (breast) .... .17 .14 .11 .14 .10 .10 


NEWS OF THE RETAILERS 


J. W. Azeltine has turned Rowan 
Meat Market, Rowan, Ia., over to his 
son Maynard, and has opened new gro- 
cery and meat market in Cedar Falls, 
Ta. 

Paul John has put Gene Morgan in 
charge of new meat department open- 
ing in Economy Food Store, W. Broad- 
way, Fairfield, Ia. Refrigerated dis- 
play counter is among new equipment 
installed. 

Elmer Damon has purchased sausage 
shop, City Park rd., Oelwin, Ia. He 
will be assisted by Dick Voelker and 
new business will be known as Son’s 
Sausage Shop. 

Dee Halsted has purchased interest 
of Jay McConnell in Red and White 
market, Coloma, Mich. 

J. H. Ripple and Ben Janda have en- 
tered partnership and opened new meat 
market and grocery, LeCenter, Minn. 








WHOLESALE DRESSED MEAT PRICES 


‘Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on December 5, 1935: 








Fresh Beef: CHICAGO. BOSTON. NEW YORE. PHILA. 
STEERS: 
(1) (300-500 lbs.) choice $16. MEGS. = s -wsvevecoce $17.00@18.00  —s ww. we eee 
GOO. eccncccccccoseccesssesescees 13. | 3 ere BAGSRET GO lc ewcccccce 
ree 11. 8 Beer ree eee 11. errr es 
CED c.cn vccccceceseseventssosesvcess BO.COGIL.GO sic cccccce 10.50@11.50 eee eeee 
STEERS: 
18. 19.00 
1b. 17.00 
12. 14.00 
(600-700 TOG) GING 5 00 ca sereeedccnees 7 GO@1B.00 == ccccccccee 17.50@19.00 18. 19. 
Saae elGe he auddens 6sesnenbatanenee 4. 16.50 oe eaceeeee 14.50@17.50 15. 17. 
BD Govide-cncnemeugnee'ewsee custecipne ee 11.00@14.00 12.00@14.00 12.00@14.50 12. 14. 
STEERS 
Ge Tee. WP) Geshe. ccccccccscevccece 16.50@18.50 


. \! 18.00@19.00 \ 
Co rcccvesecccevesceveceesceccceess 14.00@16.50 14.50@17.00 15.00@18.00 15.00@17. 
50@ 





ome 
Good 10.50@11.50 11. 13.00 11. 13. 
19 Oe IoD 10.50@11.50 Pree sr 
9. 10.00 9.50@10.50 10. 10. 
Fresh Veal and Calf: 
VEAL: 
Oe MOD iv cnwccavevyacsucetenaiwooeese 50@16.50 16.00@17.00 16. 18.00 16.00@17.00 
EEL, ga s400snenshestedteneseseesdanee On rt ‘50@15. 50 15. 16.00 15. 16.00 15.00@16.00 
SIL <6'nnb v'cu cin vietan ea bals eae ammisaanee 13.00@14.50 13.00@15.00 12. 15.00 13. 15.00 
GI is.c:0 ccennnnekis@nsetaaehendemunee 11.50@13.00 11.00@13.00 11.00@12.00 12. 13.00 
CALF: 
ee ee ey 13. ers. . re 13.00@14.00 sw we ee neeee 
TD 60:0 onidb60a sew sows bad ccctincine des +. ascevebhen IRD: . eecvecncce 
EO Or re 10. Ol "50 wniparoleniaels O.5OG1IO.5O sc ccccccecs 
Fresh Lamb and Mutton: 
LAMB: 
(38 Ibe. Gown) Choles. 020s ccccscccccvee 18.00@18.50 19.00@20.00 13.0002 30.5070. 00 











ee nd GING. sis is da ctccereecetes 18.00@18.50 19.00@19.50 18.50@19.00 18. 19.00 
ED sibs: 0: Oe onan 340 wenn s Caeek awed wea 17.00@18.00 18.00@19.00 17.50@18.50 18.00@18.50 
ED -o.'e'su-andanwo4age $60 Si euaesec@uee ene 16.00@17.00 17.00@18.00 17.00@17.50 17. 18.00 
GE Rio vesssccdyonagereeteiesshssees 15.00@16.00 16.00@17.00 16.00@17.00 wee neeeee 
LAMB: 
co | rs Pn eer 17.00@18.00 18.50@19.00 18.00@18.50 18.00@18.50 
MN N54 0003 b-cowescbiekseratesnenanauere 16.00@17.00 18.00@18.50 17.50@18.00 17. 18.00 
MUTTON: 

(Ewe) (70 lbs. down) good. 9.00@10.00 9.00@10.00 oon 9.50 8.50@ 9.00 
ee rr 8.00@ 9.00 8.00@ 9.00 7.00@ 8.50 8. 8.50 
Common 7.00@ 8.00 7.00@ 8.00 6.50@ 7.00 7.00@ 8.00 

Fresh Pork Cuts: 
LOINS: 
Pe MUN... Sse acleweeuenaawaenes eee 20.00@21.50 22.00@23.00 21.50@22.50 21.00@23.00 
ET 1s MEDS <0'a va bah on peea Rabeas wae 20.00@ 21.50 22.00@23.00 21.50@22.50 21.00@23.00 
Se Bh BO arises vn cunekonbeeaaceuen 19.00@ 20.50 21.00@22.00 20.00@21.50 20.50@21.50 
pk | AR Fi DS Ie Fe 18.00@19.00 20.00@21.00 19.00@20.00 19.00@20.00 
SHOULDERS: N. Y. Style: Skinned: 

eee Sly. MINE dn46.06 04 bc w news ens cSt as BE.GOBISG.FD cbc cevcives 18.00@19.00 18.00@20.00 
PICNICS: 

Ge GR Dies winckcccvscesevensesecsk.| Ceteebarks BU.GOBIBTO lh ccwictes |' | eeecpedess 
BUTTS: Boston Style: 

BR TR NB ins cic nidesavensindssvenes SEARO: sc tvecevice 20.00@21.00 19.00@21.00 


(1) Includes heifer 450 pounds down at Chicago. 


(3) Includes sides at Boston and Philadelphia. 


(2) Includes ‘‘skins on’’ at New York and Chicago. 
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Meat Prices 


(Continued from page 45.) 


his profit having been increased one 
iota. 


I know definitely that the packers’ 
overhead is higher today than it was a 
few years ago—and this is true despite 
the fact that packinghouses were never 
operated with greater efficiency and 
economy than exists right now—or with 
greater difficulty in the way of reason- 
able profits. 

Costs beyond our control have 
mounted tremendously. We have to 
pay 65 per cent more to have our out- 
put hauled by the railroads than we 
did before the war. The increase was 
ordered by the Interstate Commerce 
Commission, and in commenting on this 
increase I am not criticising either the 
railroads or the Commission. 

Labor rates, too, have advanced 
sharply. I’m not sorry, because I think 
labor rates before the war were too low. 
But in changing from a basic common 
labor rate of less than 20c an hour 
twenty years ago, to one of about 50c 
an hour now, the price of meat was 
materially affected. 


Growing Tax Burden 


And taxes—I don’t need to tell what 
has happened to taxes. 

They are a substantial and ever-grow- 
ing part of the overhead. Why, my 
company alone is required to pay a pro- 
cessing tax on hogs—a single one of 
many taxes—which amounted last year 
to three or four times as much as we 
are able under normal conditions to 
earn in the operation of a business that 
handles as much as five billion—billion, 
mind you, not million—pounds of prod- 
uct in a year. 

I’m minded to say right now that this 
talk about taxing profits of industry to 
bring about social equality is mostly 
bunk. Profits have always been taxed 
plenty. The huge taxes which indus- 
try is paying today are not coming out 
of profits—they are a direct charge 
against the public, from which business 
is compelled to collect them in the form 
of higher prices for the things people 
buy. 


Consumer Bears the Burden 


Out of each dollar we take in, we pay 
about four fifths to the producers of 
our raw materials — mostly livestock. 
Half of the remainder—our gross mar- 
gin-out of which all necessary expenses 
must be paid is spent on the labor pay- 
roll, and most of the remainder goes 
for supplies, power, repairs, freight, 


taxes and the other necessary expenses 
of doing business. The net profits of 
the meat business are not a factor of 
importance in meat prices. 


With these figures in mind you will 
understand why we smile a little bitter- 
ly when some well-meaning people de- 
mand that we arbitrarily reduce meat 
prices 25 or 30 per cent. We couldn’t 
arbitrarily reduce prices that much, 
even if all our employes worked for 
nothing, if the railroads gave us free 
service, if the banks and stockholders 
lent us capital without interest or divi- 
dends, and if we were relieved of all 
taxes. 


In this matter of meat prices I am 
not unsympathetic with the views of 
the consumers. I know that prices are 
high, very high, as compared to last 
year and the year before that. But I 
know also that producers have to live, 
and that prices have to be high enough 
to meet the costs of production and han- 
dling. 


Remember the Producer 


My sympathy for the consumer does 
not blind me to the needs of the pro- 
ducers. In 1933 and in 1934 we had the 
most abundant meat supply in our his- 
tery. This abundance, coupled with the 
low buying power of the consuming 
public, made meat sell at record low 
figures. 


There were days when good pork 
chops could be obtained in some retail 
stores at as little as 5c per lb., when 
Star bacon went over the counter at 15c 
to 18¢ per lb., and when whole or half 
hams sold at 12c per lb., and when good 
beef roasts sold for as little as 15c per 
lb. 


These were not fair prices—they were 
ruinous to the nation’s farmers, to the 
whole meat industry and to the nation’s 
business as a whole—for they wrecked 
the buying power of the farm popula- 
tion. It is small wonder that the fed- 
eral government took steps to correct 
the situation. 


Remedy Worse Than Disease 


Whether the effects of the medicine 
prescribed is worse than the disease 
itself remains to be determined. But 
the net result is that livestock popula- 
tion has been reduced to a point where 
the available meat supply is below nor- 
mal requirements, and the spread be- 
tween the price the consumer pays for 
meat and the price paid by packers 
for livestock has been measurably wid- 
ened by the processing tax and by the 
increased unit costs which accompany 
reduced volume of operations. 


It’s the most natural thing in the 
world that meat prices are higher now 
than they were back in 1933 and 1934, 
but they are not high as compared to 
what might be called normal years. In 
at least nine of the fifteen years follow- 
ing the war, the general level of meat 
prices was as high or even higher than 
today’s level. 


What Is a High Price? 


This matter of what is high or what 
is low, what is cheap or what is dear 
defies easy definition. One of the curi- 
ous phenomona of our time is that our 
wives will pay $20 for a hat and be 
proud of it. But a rise of one or two 
cents a pound in the price of beef or 
bacon brings a wail from one end of the 
country to the other, even when there 
is evidence that beef and bacon had 
been selling for less than the cost of 
production. 


I am convinced that most of the pro- 
tests with respect to the price of meat 
are just a habit. Nearly all of us have 
pet economies. It’s shoes in one case, 
shirts in another, and I have even 
known one man who carries his econ- 
omy to the point of buying a 2c news- 
paper when he really likes the 8c one 
better. 


The habit of economizing on meat 
seems to be more widespread than any 
other, probably because meat is pur- 
chased so frequently, and changes of a 
few cents per pound cause more discus- 
sion than do changes of a dollar a quart 
for liquor or $100 for an automobile. 


Summing Up the Situation 


So the question of who makes the 
price of meat simmers down to this: 


The nation’s meat supply is a reflec- 
tion of the size of the crops rather than 
a reflection of prospective consumer de- 
mand. 


Meat is perishable, and has to be sold 
very quickly after it comes to market. 


It has to be priced so that the entire 
supply will be consumed. 


It is in constant competition with an 
abundance of other protein foods. 


The housewife has the final vote as 
to whether or not she will buy it, and 
the amount which she is willing to pay 
fixes the price. 


Retailers and packers are factors in 
price fixing only to the extent that they 
can influence the housewife’s ideas of 
vaiue through advertising, through at- 
tractive packaging and through the 
manner in which they aid in preparing 
meat for ultimate consumption. 
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Get GREATER GRINDING PROFITS 


wit SANDER GRINDERS 


Cuts Meat Quicker... 
Cleaner... At Less Cost 


You can’t afford to overlook the many outstanding Sander 
advantages: double cutting, with two knives and two 
plates, reducing meat to any desired size, without heating 
or mashing—9,000 lbs. bull meat an hour—12,000 Ibs. 
pork—in one operation, with minimum temperature effect 

. . quickly diverted to single cutter with one knife and 
one plate . patented Safety Switch, operating both 
sides assuring instantaneous control new square 
safety hopper with automatic gravity feeding, no hands, 
plungers or jam- 
ming forks need- 
ed, and other fea- 
turesallexplained 
in our catalog. 
Write for your 


copy. 


CHAIN DRIVE , 
SPLASH-PROOF 
LATEST STYLE 
FEED HOPPER 


SANDER 
MFG. CO. 


238-240 S.20th St. 
NEWARK, N. J. 
Established 1875 


ROLLER 
BEARINGS 


PusH BUTTON 
CONTROL 
SAFETY STOP 


SANITARY 
BASE 








NEW SYSTEM 
Rotary Oven 


Burns Any Gas 


Produces Best Quality 
Loaves and Roasts at Low- 
est Fuel and Power Cost. 


\} $300 Small 
$325 Medium 
$450 Large 


F.0.B. Factory 


Brand Bros., Inc. 


410 E. 49th St., New York City 


Built for Service 
36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 


Names of users and com- 
plete details on request. 














Always in Tune! 


Sausage and Specialties made with STANGE 
Products, seasoned with Dry Essence of 
Natural Spices, always strike the right note. 
They are always attractive and appetizing 
in appearance. They have piquant, deli- 
cious flavor. They combine in perfect bal- 
ance every quality desired in fine sausage. 


That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in profits! 
Ask for samples! 


LIST OF PRODUCTS 


Dry Essence of Natural Premier Curing Salt 
Spices — Individual or Baysteen 
blended Sani Close 

Peacock Brand Certified Meat Branding Inks— 
Casing Colors Violet and Brown 


WM. J. STANGE CO. 
2536-40 W. MONROE ST., CHICAGO 
Western Branch, 923 E. 3rd St., Los Angeles 



































SPECIAL SAUSAGE 


Packinghouse 
Equipment 


TRUCKS 


‘house Buckets + 

sage Boxes and Dollies 
+ Sausage Trucks + 
Delivery Baskets + 
Monel Metal Pans + 
Steel Drums + Offal 
Racks and Trays + 
Meat Trucks + Offal 

Trees, 


DUBUQUE 


STEEL PRODUCTS CO. 
DUBUQUE, IOWA 


Dubuque Trucks are il- 
lustrated and priced in 
our new bulletin, Write! 











Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 














Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 




















STOCKINETTE 
BAGS AND TUBING 


for BEEF—LAMB—HAM—SHEEP 
—PIGS—CUTS—CALVES— 
FRANKS, Etc. 
CORRECT FIT GUARANTEED 


E.SHALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 
( with Armour 


€ Compan 





Makers of Quality Bags Since 1876 Ham Bag 











Week ending December 7,. 1935 
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WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended 
Prime native steers— Dec. 4, 1935. 


tea 4 


174@18 
: 1714 @ 
1 


Hind quarters, choice.... 


24 
Fore quarters, choice.... @15% 


Beef Cuts. 


Steer loins, prime unquoted 
Steer loins, No. 1 32 
Steer loins, No. 
Steer short loins, a. sunquoted 
Steer short loins, No. 42 
Steer short loins, No. 2.. 
Steer loin ends (hips).... 
Steer loin ends, No. 2.... 
Cow loins 
Cow short loins 
Cow loin ends (hips). 
Steer ribs, 
Steer ribs, No. 1 
Steer ribs, No. 2 
Cow ribs, No. 
Cow ribs, No. 3.. 
Steer rounds, 
Steer rounds, 
Steer rounds, No. 
Steer 
chucks, No. 1 
chucks, No. 2 


Fore shanks 

Hind shanks 

Strip loins, No. 1, bnis... 
Strip loins, No. 2 

Sirloin butts, No. 1 
Sirloin butts, No. 

Beef tenderloins, No. 1.. 
Beef tenderloins, No. 2.. 


Hanging tenderloins ° 
Insides, green, 6@8 Ibs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 lbs. 


Beef Products. 


Brains (per Ib.)......... @9 

Hearts @10 
p19 

Sweetbreads 

Ox-tail, per Ib 

Fresh tripe, 

Fresh tripe, 

Livers 

Kidneys, 


Choice carcass 
Good carcass 
Good saddles 
Good racks 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

Choice fores 

Medium fores 

Lamb fries, per Ib. 
Lamb tongues, per Ib. 
Iamb kidneys, per Ib.... 


Mutton. 


Heavy sheep 

Light sheep 

Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per Ib.... 
Sheep heads, each 
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Fresh Pork, Etc. 


eeee loins, 8@10 !bs. av. 
Skinned shoulders 
Tenderloins 


Slip bones 
Blade bones 
Pigs’ feet 
— per Ib. 


+ MAM DMOIME OHM 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 

Country style sausage, fresh in link. we 

p nee style sausage, fresh in bulk. 
Country style sausage, smoked 

Frankfurters in sheep casings. 

Frankfurters in hog casings. 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds. . 

Liver sausage in hog bungs 

Smoked liver sausage in hog bun 

Head cheese 

New England luncheon specialt 

Minced luncheon specialty, cho’ 

Tongue sausage 

— sausage 


DRY SAUSAGE 


Cervelat, choice, in =e bungs.......... 
Thuringer cervelat 

a seae 
oe 


3 oice 
Milano —. choice, in hog bungs..... 
B. © mditio 


. Salami, new co 
Frisses, choice, in hog —. eoocceece 
} style a choi 
‘eppe: 


inia hams 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO.) 


Regular pork trimmings 

Special lean pork trimmings 

Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400 Ibs. and up.. 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, P 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Small tins, 2 to crate..... Sececescosecocere 

Frankfurt style quamem. in sheep casings— 
Small tins, 2 to crate 

Smoked link sausage, in hog casings— 
Small tins, 2 to crate............. cocceses 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces. eosec 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 

Clear plate pork, 25 to 35 pieces 

Bean pork 


WODIHBSSoS 
ARRAS 


vs 


85958999 


839999999 
SRIBEIRAR 
88838SS3Ss 


e beef 
Extra plate beef, 200-Ib. bbls. . 


VINEGAR eis PRODUCTS 


Pork feet, 200-Ib. bbl......... + eee $18.75 
Lamb tongue, short cut, 200-Ib. bb 43.00 
Regular ~~, ae bbl... e 

Honeycomb tri 200-Ib. bbl 

Pocket heneyeuen> tripe, 200-Ib. bbl 


DRY SALT MEATS 


Clear bellies, 18@20 lbs Q19% 
Clear bellies, 14@16 lbs @19% 
Rib bellies, 25@30 lbs @19% 
Fat backs, 10@12 lbs @lg5y 
Fat backs, 14@16 lbs @1Ty 
Regular plates @15% 
Jowl butts @13 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 
@28 


3g °@2T% 
Standard reg. hams, 14@16 Ibs., a. = 
Picnics, 4@8 Ibs., short shank, plain. . | 
Picnics, 4@8 Ibs., long shank, plain 
Fancy bacon, 6 8 lbs., parchment paper. itaae 
Standard bacon, 6@8 ibs., plain 
No. 1 beef ham -_. smoked— 

Insides, 8@12 1 

Outsides, 5@9 ibe 

Knuckles, 5@9 lbs 

hams, choice, skin on, fatted. 

Cooked hams, choice, skinless, fatted.. 
Cooked picnics, skin on, fatted ° 
Cooked picnics, skinned, fatted...... ces 
Cooked loin roll, smoked 


paper 
=. a hams, 14@16 lbs., parchment 


Prime steam, cash, Bd. Trade 
Prime steam, loese, Bd. Trade 
Refined lard, tierces, f.o.b. Chicago 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 

Neutral, in tierces, f.o.b. — 
Compound, veg., tierces, c.a.f.. 


Edible tallow 

Prime packers’ tallow 

Be. 2 Callow, BOF f.B.8.cccccccccccccee 
Special tallow 

Choice white 

A-White grease, maximum 4% acid.... 
B-White grease, maximum 5% acid.... 
Yellow grease, 10@15% 

Brown grease, 40% f.f.8........eeee0es 


2 


ARPRAWAwW 
FRR SK 


nS 


Prime edible . 
WEES TRATED «ccc cccccccccceccence eee 
EE, Aawncctncmasevenwaes EERE 


Extra neatsfoot 
No. 1 neatsfoot 

Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt 

White, deodorized, in bbls., f.o.b. Chgo.1 

Yellow, deodorized 

Soap stock, 50% f.f.a, f. * b. mills 

Soya bean ‘oil, f.o.b. mill 

Corn oil, in tanks, f.o.b. ” waiths 

Cocoanut oil, seller’s tanks, f.o.b. coast. 

Refined in bbls, f.o.b. Chicago 1 


OLEOMARGARINE 


White animal fat, margarine, in 1-lb. 
cartons, rolls or prints, f.o.b. Chicago. 

Nut, 1-lb. cartons, f.o.b. Chicago 

Puff paste 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
2407 SOUTH LA SALLE STREET 


CHICAGO, ILL 


The National Provisioner 
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CURING MATERIALS 


Cwt. Sacks. 


Nitrite of soda (Chgo. warehouse 
stock): 


1 to 4 bbis. delivered........ eccccece cece 
5 or more bbis. delivered......... ° 
Itpeter. 1 to 4 bbls. f.o.b. N. Y.: 

a refined granulated....... oe. 
Small crystals ... ° 
Medium crystals 
Large crystals 

Dbl. refd. gran. nitrate of soda... 

It per ton, in minimum car of 80,000 
= Pip bs. only, f.o.b. Chicago: 


lat 
Medium, air dried 
Medium, kiln dried........... 6sséewe 
oh 


lean 
Pam sugar, 90 basis 
Standard gran., f.o.b. refiners (2%). 
Packers’ curing ag 100 ell bags, 
f.o.b. Reserve, La., 
Packers’ curing on | 
f.o.b. Reserve, La., less 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Ground. 


Allspice Prime 
Resifted 

Chili Pepper, Fancy 

Chili Powder, Fancy 

Cloves, Amboyna 
Madagascar 
Zanzibar 

Ginger, Jamaica 
African 

Mace, Fancy Banda 
East India 
E. & W. I. Blend 

Mustard Flour, Fancy 
No. 


ene Fancy Banda 
East India 
E. I. & W. I. Blend 
Paprika, Extra Faucy 
Fancy 
Hungarian 
Pepina Sweet Red Pepper 
Pepper, Cayenne 
Red Pepper, No. 
Pepper, Black Aleppy 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White eee 
White 
SEEDS AND HERBS 


Ground 
for 


Caraway Seed 
Celery Seed ... 26 
Cominos Seed . ee 18 
Coriander Morocco Bleached. 8 as 
Coriander Morocco Natural N 
Mustard Seed, Cal. Yellow. 

American 
Marjoram, French 
Oregano 
Sage, Dalmation Fancy... 

Dalamation No. 1 Fancy 


SAUSAGE CASINGS - 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 


Beef Casings: 
Domestic rounds, 180 pack @26 
Domestic rounds, 140 pack @35 
Export rounds, wide @48 
Export rounds, medium 
Export rounds, narrow 
DO. 2b WEEE, 8c vecccccvowesseoe 
No. 2 weasands 
No. 1 MIDs 8.04:0's'e sin tbice00e chs opens 
POY} eee eee 
Middles, regular 
Middles, select, wide, 2@2% in. 
diam 
Middles, select, extra wide, 2% in. 
and over 
Dried _ bladders: 
oo Se. eer reer ee -85 
10-12 in. I, 0 5.5:0 6 tab p eee wmesewe -70 
dk he, ee eee 
6- 8 in. wide, flat 
Hog casings: 
SE, WOR BOO PI v.05 500.0 svcdinctiowsell 5 
Narrow, special, per 100 yds 2.45 
Medium, re gular 
OD POR aca sk csceavnceeene 1. 80 
Extra wide, per 100 yds...........-.000 1.40 
Export bungs 
Large prime bungs 
Medium prime bungs 
Small prime Cones 
Middles, 
Stomachs 


COOPERAGE 


Ash pork barrels, black hoops 

Ash pork barrels, galv. hoops 

Oak pork barrels, black hoops 

Oak pork barrels, galy. 

White oak ham tierces 

Red oak lard tierces 7 

White oak lard tierces. 22 1. 874 @l. 90 


Week ending December 7, 1935 


Whole. Sausage. 
10% 12% 





NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, good 1,229-1,325 Ib.. 
Steers, medium 972-1,196 lb 
Bulls 

Cows, common and medium. 
Cows, cutter and low cutter 


Vealers, choice 
Vealers, 
Calves, common and medium 


LIVE LAMBS 


Lambs, good and choice 
Lambs, common 


Hogs, 200-Ib. aver., good and choice. .$ 


DRESSED BEEF 


City Dressed. 


Choice, native, ekamiatppeeenenateT @20% 
Chuice, native, light.. 19 
Native, common to Edens 


Western Dressed Beef. 


Native steers, 600@800 
Native choice yearlings, mea0@en0 lbs 
Good to choice heifers 


@10.00 


Yo. 2 loins. 

; 3 loins. 

. 1 hinds and ribs 
vo. 2 hinds and ribs 


. 2 rounds. 

. 3 rounds. 

. 1 chucks. 

2 chucks. 

No. 3 chucks 
Bolognas 
Rolls, reg. 6@8 lbs. avg 
Rolls, reg. 4@6 lbs. avg. 
Tenderloins, 4@6 lbs. avg. 
Tenderloins, 5@6 lbs. avg 
Shoulder clods 


Lambs, 


DRESSED HOGS 


Mioge,. OCG te GOO. 060 c2cccecaces $18.00@19.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs. +22 es 
Pork tenderloins, fresh 35 


Shoulders, Western, 10@12 lbs. avg 
Butts, boneless, Western 


Hams, Western, hen 10@12 lbs. avg. .23 

Picnic hams, Western, fresh, 6@8 lbs. 
average 

Pork trimmings, extra lean 

Pork trimmings, reagan 50% lean......16 

GUNNIEED cv ceecccceccctscsavets raven wait 17 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 

Regular hams, 10@12 lbs. 

Regular hams, 12@14 Ibs. 

Skinned hams, 10@12 lbs. 

Skinned hams, 12@14 lbs. 

Skinned hams, 16@18 Ibs. eedceeceee 
Skinned hams, 18@20 lbs. ccccccccccat 
Picnics, 4@6 ‘Tbs. eaters coves ee | 
Picnics, 6@8 Ibs. 0 
City pickled bellies, “R@i2 Ibs. ave. ° 
Bacon, boneless, Western 

Bacon, boneless, city ° 

Rollettes. 8@10 Ibs. avg...... Coceccccee 
Beef tongue, light 

Beef tongue, heavy 


FANCY MEATS 


Od... 06 


SEE 
z 


i 


Fresh steer tongues, untrimm 

Fresh steer ba ~~ godin . & trimmed... 
Sweetbreads ceecccecevcccccces 
Sweetbreads, wa cceececesccceccece 
WEE SEE Wace eneenoeccetsenaecen 
Mutton pe = Ce ceevteeseoescaeees 
SOU WEE wachesstscdedbicesecncdbe 
Oxtails ..... ececcccccccccccee 
pont oe “tenders. ovesatavecseees 


PE 
BiG 


BUTCHERS’ FAT 


SRD BAB. c cccccevcscctccccecose 
Breast f. 


EFI ON 


5-9 914-1214 1244-14 14-18 18 up 
2.35 


* 


Prime No. 1 veals.. 

Prime No, 2 veals.. 

Buttermilk No. 1... 

Buttermilk No. 2... 

Branded bby .. 
ber 


Mh ppnone 
SSSSRs 





PRODUCE MARKETS 


BUTTER. 


Chicago. New York. 
Creamery (92 score) 
Creamery (91 score) 
Creamery firsts (88-89 


Extra firsts 
Firsts, fresh 
Standards 


Fryers, @23% 
Roasters, 43-54, fresh... .234%4@24 
Roasters, 55 & up, fresh.25 @26% 
Dn i eee enmesss 181%4@21%4 
23 @24 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended Nov. 935: 

Nov. 22 23 25 26 27 28 
Chicago ....32% 32% 32% 32% 32% Holiday 
New York ..32 32 33% 33 32% Holida 
Boston .... = 33 34 
Phila. 33% 34% 34 
San Fran. . 3a 35% 35% 35% 35% Holiday 

Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 

382% 32% 32% 32% 32 

Receipts of butter by cities (tubs): 

This Last Last  —Since Jan. 1.— 

week. week. year. 1935. 1934. 
Gar. 12,960 21,743 24,335 2,971,050 2,940,130 
N. -- 22,222 38,954 33,189 3,073,669 3,398,488 
aia - 10,255 15,550 9,784 1,004,957 1,204,127 
Phila. . 10,980 13 15,076 1,052,158 1,131,146 


56,417 89,908 82,384 8,191,834 8,673,891 
Cold storage movement (lbs.): 


Holiday 


Same 
In Out Onhand week day 
Nov. 27. Nov. 27. Nov. 29. last year. 
Chicago .137,188 558,789 31,366,337 28,881,772 
N. Y. .. 47,949 380,845 8,272,226 4,920,442 
Boston |. 26,923 102,273 3,387,498 2,124,479 
Phila, ... 1,2 44,850 1,906,523 1,599,369 


Total .213,260 1,086,757 44,932,584 37,526,062 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Equipment For Sale 














Salesman 


Wanted, salesman for greater New 
York to sell sausage seasonings to bologna 
manufacturers, pork stores and butchers. 
Give references, age, experience, salary 
wanted. W-184, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York 
City. 





Salesman 


Wanted, man well acquainted with pack- 
ers and sausage manufacturers to sell na- 
tionally a newly developed pickling prepa- 
ration for meat curing. Salary and com- 
mission. Must have successful sales record 
and good references. Big opportunity for 
right man. W-185, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 





Sausage Production Man 


Here’s a splendid opportunity for thor- 
oughly experienced competent production 
man to invest in a going sausage manu- 
facturing business in a well-known pros- 
perous city in the middle west. Only 
working capital necessary. W-188, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 








Position Wanted 





Sausage Foreman 


Sausage foreman with wide practical experience 
manufacturing full line of high-class and medium- 
priced sausages and specialties, desires connection 
with live, independent firm. Long experience in 
both large and small plants. Can correct trouble. 
Furnish best references. W-151, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 








Plants for Sale 








Sausage Plant 

For sale, fully-equipped modern sausage 
plant in mid-west city, capacity 50,000 Ibs. 
Now operating. This is unusual oppor- 
tunity to buy business of well-established 
concern. Reason for selling can be ex- 
plained to interested party. FS-191, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 


Meat Packing Plant for Sale 


Modern packing plant fully equipped, in densely 
populated section. Established over 50 years. 
Long lease to financially able reliable parties in- 
terested in taking over plant and operating it. 
Use of trade names and equipment leased to re- 
sponsible operator free. FS-189, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 








Superintendent 


with years of practical all-around packinghouse 
operating experience covering beef or pork killing, 
cutting, processing, rendering, manufacturing, etc., 
available soon. Understands handling of labor. 
Produces results with minimum costs. Several 
years’ experience general superintendent, small and 
medium plant. Excellent references. W-190, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Illinois. 





Sausage Expert 


Position wanted by expert sausagemaker 
experienced in preparing and making full 
line of quality sausage that will meet the 
strongest competition of today. Highly 
efficient in both manual and supervisory 
work. W-187, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Sausagemaker 


First-class sausagemaker with 28 
years’ experience wants steady 
position. Can take full charge of 
sausage department and handle 
men. Forty-two years old, mar- 
ried, good natured and _ sober. 
W-186, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chi- 
cago, Il. 








Miscellaneous Wanted 








Air Stuffer 


Wanted, used air stuffer 100-lb. ca- 
pacity. Also small cutter and mixer, belt 
or motor drive. FS-181, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Packinghouse Equipment 


Included in equipment purchased from Lancaster 
Packing Co: One 2-ton Studebaker refrigerator 
truck, excellent mg fully insulated, with two 
150-Ib. -capacity ice bunkers, 1932 model, two unit, 
inside dimensions 144 in. ,~5-y 58 in. wide, 55 in, 
high. Priced for immediate sale, $800. For com- 
plete list of other packinghouse equipment for sale, 


write Geo. H. Alten, P.O. Box 426, Lancaster, Ohio, 





Equipment for Sale 


1-Hottmann Cutter and Mixer, 1,000 Ib. 
capacity; 1-Mitts & Merrill No. 1-CV Hog, 
direct-motor driven; 1-No. 156 belt-driven 
Enterprise Meat Chopper or Grinder; 1- 
Wannenwetsch 5x7 ft. Rendering Tank; 
1-Allbright-+Nell 4x8 ft. Lard Roll, ar- 
ranged for motor drive; 2-Mechanical Mfg. 
Co. 4x 9 ft. Lard Rolls; 5-Cooking Kettles, 
Miscellaneous: Dryers, Hammer Mills, 
Ice Machines, Boilers, Pumps, Filter 
Presses, etc. 


What idle machinery have you for sale? 
Send us a list. 
CONSOLIDATED 
PRODUCTS CO., INC. 
14-19 Park Row, New York, N. Y. 








Sell Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send themin. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 











Pig Skin Strips Wanted 


We will pay 8c delivered Chicago for 
any quantities of D. S. back strips, 
measuring 5 inches by 15 inches and 
over, suitable for tanning. Will buy for 
either immediate or later shipment. 
Telegraph or write us your offerings. 


E. G. JAMES CO. 
Provision Brokers. 
332 S. La Salle St., Chicago, II. 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 








CRACKLINGS 
TANKAGE e BLOOD 
BONES e HOOFS 


Offerings Wanted 













GEO. H. JACKLE 


405 Lexington Avenue 
NEW YORK 



































PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 





Partridge 





Cincinnati, Ohio | 
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CARLOL SHIPPERS 








Mitanetiien Sateen’ 


Interested in 


REDUCED CATTLE COSTS? ri O R M a m 


GOOD FOOD 





We can furnish heavy fancy grass and 
corn-fed steers and cows in all weights 


at savings of Ie to 3c per pound, Main Office and Packing Plant 
delivered North and East. Write today 


for details] 
WE DO CUSTOM KEILLING 


BEN H.ROSENTHAL & CO. 


P.O. Box 5252 DALLAS, TEXAS 


Austin, Minnesota 




















THE E. KAHN’SSONSCo. 


CINCINNATI, O. 


“AMERICAN BEAUTY” : 
St. Louis 
HAMS and BACON i i 


Shippers of Straight and Mixed Cars 
Straight and Mixed Cars of Beef, Pork — Beef — Sausage — Provisions 


Veal, Lamb and Provisions HAMS and BACON 
“Deliciously Mild” 
New York Office—259 W. 14th St. 


mae = ace 


Woodruff W. C. For B. L. Wright P. G. Gray Co. Murphy & Decker, Boston, Washington, D.C. 
HOW Idk BE, S8N Delaware Av. 681 Bean Ar NW. ‘14s State oe M. Weinstein Co., Philsdeiphia Pa. H. D. Amiss { Baltimore, Md. 


Hunter Packing Company Rath 
oe East St. Louis, Illinois 
Wee ¢ 


Represented by 
Ry yh ee ne a e bag engl BOSTON 


























rye pias at jrom the land O’Corn 
Oe ee eee —aeeaaeuwaeguew Vprerrrrerrrr 


NEW YORK OFFICE 
410 W. 14th Street BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
eg ong poten Straight and Mixed Cars of Packing House Products 


¥. 0. Sages, FO THE RATH PACKING CO., WarTERLOO, IowA 






































NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF —- PORK — SAUSAGE - PROVISIONS 
BUFFALO—OMAHA—WICHITA 




















Week ending December 7, 1935 








_— 


INDEX 





TO ADVERTISERS \ 








Page 54 


pCR | 
AGiler Company, THE. ....cccesccccece s Link-Belt Co. ........ Shiesssesdovees e 
Allbright-Nell Co., The....... Third Cover Live Stock National Bank............ 40 
Aluminum Cooking Utensil Co....... 24 Lovejoy Tool WOrkS. ....cccccccccccs ® 
American Can Co. ....ccccccscccccece ® 
American Soya Products Corp....... * McMurray, L. H....... boule steeke ews 38 
a_i ee Pes a 30 Manaster, Harry & Bro............-- 48 
Arbogast & Bastian Company........ 49 Massachusetts Importing Co......... 56 
Armour and Company............... 10 May Casing Co. ........ececceccccees 56 
Armstrong Cork Products Co........ °e Mayer, H. J. & Sons Co........ccceee 44 
Meyer, H. H. Packing Co.....cccccee 52 
Baker Ice Machine Co., Inc........... * Midland Paint & Varnish Co......... . 
a, Ga ok cc ueeve Oeenave 37 Mitts & Merrill........ peas eevescees ad 
EE PT enn * Mongolia Importing Co., Inc......... 56 
ee a a eee 22 Morrell & Co., John...........+.-0-. . 
Brady, McGillivray & Mulloy......... 22 Moto Meter Gauge & Equip. Corp.... 20 
ND BOD BBs bc o-nc cee vivscdtevecss 49 
Brecht Corporation, The............. * Omaha Packing Co.......cccseccccee 44 
I, Fe san nies oak tee nees * Oppenheimer Casing Co.............. 42 
Gk, da SPOono sc oeeeKcenadeees ° 
pe SS ee ee ° bd 
OR NES Oisivis Sees cs sta des eewnces * Paterson Parchment Paper Co....... 54 
Bi i BE GRR seine ien cece 50 Peters Machinery Co...............- . 
Calvert Machine Co............eee00: * Powers Regulator Co................ 31 
co Re eer eer err rere ° 
Chili Products Corporation, Ltd...... © Wath Packing Co, THe......icecsccsese 53 
Christensen & McDonald............ 42 Republic Steel Corp........... First Cover 
Cincinnati Butchers’ Supply Corp.... 22 Rhinelander Paper Co............... a 
Circle E Provision Co........cscceee e Rogers, F. C. Ime..cs.- ecinweeee ce 
Columbus Packing Co., The.......... 55 mesentnal, Ben. FH. EB COs... cc scccces 53 
COmeeemtes CW Cb ok cc ccc cccccs 3 s ‘ 
Continental Electric Co.............- 22 Salzman Casings Corp..........+.+.. ® 
Cork Insulation Co., Inc............. RE ere ree 49 
UNPUIIE) fon dade sos sé Gocntes race * Sausage Mfr’s Supply Co..........-. ” 
Oe eo ran 44  Schluderberg, Wm.-T. J. Kurdle Co.. 55 
Cudahy Packing Co., The............ 56 Schneider, Geo. J. Mfg. Co.......... e 
Schweisheimer & Fellerman.......... 56 
Dexter Folder Company............. * Seeibach, Kh. C. Co, Ine... ..ccsee winewed s 
Diamond Crystal Salt Co............ *  Self-Locking Carton Co.............. . 
Diamond Iron Works..............-. * Shellabarger Grain Prod. Co......... ¥ 
Dold, Jacob, Packing Co............. 83 Silivery, Nicholas . .......ccccescesecs ° 
Dry-Zero Corporation ............... * Smith, Brubaker & Egan............. 42 
Dubuque Steel Products Co.......... 49  Smith’s Sons Co., John E....Second Cover 
Du Pomt Cellophane Ce... .cccccceccecs * PE Ee Ee wdactioniceescsetaceerssne . 
Durr, C. A., Packing Co., Inc......... $6 ‘Dyers, MH. Ts B Coin... svivscsccccs 38 
Specialty Manufacturers Sales Co... 42 
Mt Gr BOG, BNE... 6. cccccccccccces 86 Sprague-Sells Corp. .....ccccccecess ” 
MOUIOE TIS: 6 os cert occscccene * Stahl-Meyer, Inc. ..........eeeeeeees ° 
Staley Sales Corporation............ s 
Fairbanks, Morse & Co.............. * Standard Oil Co. (Indiana).......... ” 
Velin, John J., & CoO., ING... ccccccce 55 Standard Pressed Steel Co.......... 7 
Firestone Tire & Rubber Co......... * a Oe A ee 49 
Forbes, Jas. H. Tea & Coffee Co..... 42 Stedman’s Foundry & Machine Works * 
oo fk ee ee ere * SOG SG ee kane accep ue ag 
French Oil Mill Machinery Co....... 30 Stevenson Cold Storage Door Co...... - 
po Se eee ee 50 Stele & Dalton, TAG... 6. cccccvcves 56 
Superior PACKING Co. «6. cccccccvcscves 55 
General Electric Company........... * Sutherland Paper Co.............+-. " 
ee Gig og's'a's Maekee ses anys * Swift & Company........... Fourth Cover 
GriMith Laboratories ....cecscccecses 40 . 
Gruendler Crusher & Pulverizer Co.. 30 Taylor Instrument Companies...... 8,9 
Theurer-Norton Provision Co....... es ° 
weeeee,. I OB OG, TRO. vc csicccceces 49 Theurer Wagon Works, Inc........ aie e 
Ham Boiler Corporation............. 30 Transparent Package Co............. Ma 
ee Se EG ac coc ctccceusne 40 SUOIOO. DENI SOs eclevvcsceseoe wowed ° 
ee, ee i A I 8s ewe caes oe oe 53 
Hunter Packing Company........... 53 United Cork Companies....... ee eean ee ° 
Hygrade Food Products Corporation. 55 United Dressed Beef Co.............. 56 
United Steel & Wire Co.......cceeee e 
Independent Casing Co.............. e 
Industrial Chemical Sales Co., Inc... * "EIS TR CHONDic 6 oc eta cs ccceeceees sg 
International Harvester Co.......... * WVilter Mfg. Co.......-.ceeeeeeeeeees ” 
International Salt Co........cccsceae * WVisking Corp. ....-.--.s+eeeees Insert 5, 6 
Voot, FF. G. & Gomm, TMG. occcccccecsce 52 
PE: MO, Dhewcedwecbcteroreannees 52 
Jamison Cold Storage Door Co....... ¢ W-W Grinder Corp. ..........seeeees - 
Jourdan Process Cooker Co.......... * Wald Manufacturing Co............. i 
West Carrollton Parchment Co....... ° 
De SO CO Bevis cceweesies veces 53 Weston Trucking & For, Co......... ® 
Kalamazoo Vegetable Parchment Co.. * po ear re rr rer 44 
Moemmett-Murray & Co... cccccccccccee 38 Williams Patent Crusher & Pulv. Co.. s 
ks a a won iesene's 54-0 y ones * Wilmington Provision Co............ 49 
EE GID es sig o kee Sew oak oe * Wilson & Bennett Mfg. Co.......... 28 
a 53 PE, Ge ies ocecewescovcesococeses s 
Worcester Tram Rail Co............ ° 
Legg, A. C., Packing Co............. * Worthington Pump & Mchy. Corp.... * 
RS rr re eer ° Wynantekil? Mie. Co. . 2. 00660 ceecccs * 
Bae, Se I 6 Ci cba ccacavaceces 56 
Liberty Provieiem COs occ cee csciccccs * Wate & Towne BERS. COci vs cccscevece * 





*Regular Advertisers Appearing at various intervals. . 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 


The National Provisioner 





























c) ae 








= 








ll 





-amous Brands=- 
we built on , quali ty — Fee 


Cos 
Ke. 











(line x 





oLeo 




















TRY OUR Original ’ 
WEST VIRGINIA HAM. 


Cooked...Smoked...Ready-to-Serve. 
It adds prestige to your business! 


e 
HYGRADE FOOD PRODUCTS 


Corporation 
New York City 


30 Church Street 


Sealed in Silver 














C. A. Durr Packing Co., Inc. 








foods of Unmatched Quality 


Utica, » N. Y. ; S<, 
| = Sesicay 


HAMS—BACON 
LARD LARD—SAUSAGE 
DAISIES SOUTHERN ROSE SHORTENING 
The Wm. Schluderberg -T. J. Kurdle Co. 


SAUSAGES » 
Meat Packers Baltimore, Md. 





FRANKFURTS 
QUALITY PorkProducts That SATISFY 














% The Columbus Packing Company 











Superior Packing Co. $2 
a 


pais Service 









































ioner 








Price 
alata St. Paul 3! PRODUCTS 
, Qos suey 
DRESSED BEEF Pork and Beef Packers 
BONELESS BEEF and VEAL Pipers Aion 
Carlots Barrel Lots New York aun me . ha, 410 W. 14th St. 
Philadelphia Scrapple a Specialty ren 
Bacon 











John J. Felin & Co., Inc. | %« 


4142.60 Germantown Ave., Philadelphia, Pa 
New York Branch: 407-409 West 13th Street 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils 
Stearine 
Tallows 





Stock Foods 
Calf Heads 
Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 


Selected Beef and Sheep Casings 
NEW YORK CITY 





43rd & 44th Streets 


Tel e 
First Ave. and East River ere 


Murray Hill 4—2900 














‘The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 











Phone Gramercy 5-3665 
Schweisheimer & Fellerman 


Importers and Exporters of 


SAUSAGE CASINGS 
Selected Hog and Sheep Casings a Specialty 


Ave. A, cor. 20th St. New York, N. Y. 




















Harry Levi & Company, Ine. 
Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 

















Selected 
Sausage Casings 


“Ay 








Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 




















MAY CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, IIl. 








TO SELL YOUR PRODUCTS 
_——- jn Great Britain 





communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 














THE CUDAHY PACKING CO.. 


Importers and Exporters of 


Selected Sausage Casings 








221 North La Salle Street Chicago, U.S. A. 
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1 soe IMPORTING Coy, 
TMPORTERS «nd EXPORTERS < 


¢ 
< 


’ SAUSAGE CASINGS | 


a ee a nn a 


For a Tender Morsel In 
Every Bite 
try 


“Casings by Mongolia”’ ; 


The National Provisioner 
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“THE ALLBRIGHT-NELL co. CHICAGO 





TROLLEYS 


LAST LONGER 


No second grade materials are ever used in the manu- 
facture of ANCO Trolleys. All ANCO sheave wheels 
are made of the best grade grey iron obtainable. The 
steel of which the frames, hooks, swivel, and pins are 
made is especially adapted to this type of equipment. 


The smooth running sheaves in all ANCO Trolleys are 
cast so smooth that it is unnecessary to machine or in 
any way destroy the original hard casting surface of the 
tread. This insures long life of the wheels. They are so 
grooved that it is impossible for them to climb curves or 
switches. The wheels run smoothly on cold rolled steel 
pins. All ANCO trolley frames, hooks, and swivels are 
carefully and uniformly shaped. Highest grade ma- 
terials, perfect design and balance, together with rigid 
inspection make ANCO Trolleys the accepted standard 
in hundreds of packinghouses today. 


THERE 1S AN ANGO 


TROLLEY FOR EVERY 


PACKINGHOUSE NEED 





Write for new Folder and Prices 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 


117 Liberty Street ° 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 





YOU SHOULD USE 
SWIFT'S 


ATLAS GELATIN 


The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only... 
making jellied meats. 


That’s why Atlas is 





Transparent so the meats can look their very best. 


Tasteless so that the true meat flavor is not 
obscured. 


High Test and because of this high jelly strength, 


it is economical to use. 


In purity, Atlas meets all state and federal pure food regulations. 


Swift & Company 


General Offices: Chicago 














